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... Symbol of Leadership 


A LEADER in any industry steps ahead of the times with new 
products and new processes. 
Such leadership rests upon scientific achievements that 
can be translated into practical and far-reaching results. 
Our extensive research facilities have been — and are 
now — at the service of our customers in setting the pace 
for advancements in the meat packing industry. 


° PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESERVALI NE. nom or PRESCO propucts 


MANUFACTURING COMPANY Sinee 1877 
FLEMINGTON ¢ NEW JERSEY 
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Among the many products for meat processing 
originated in our research laboratories are the famous 
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BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 











Buffalo sausage machinery 

is designed, manufactured and 
serviced by the most highly 
specialized organization of its 
type. That’s why Buffalo 
machinery... today as always... 
produces the highest quality 
sausage for the lowest overall cost. 
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Write for catalog 
and information 


BUFFALO “LEAK-PROOF" STUFFERS 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
gtinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 


@ Standard and Vacuum Mixers 


@ “Cool Cutting” 
Grinders 


@ “Direct Cutting” Converters 
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The Highest Quality 
ul a. oO in Sausage Machinery 
for 90 years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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WALLERSTEIN SODIUM |SOASCORBATE 


CURONA 


the ideal ascorbate curing aid 


rotate Mel alineddielolalme ce) ml ole- eel e-te MM in\-\ol ml el gelelllag: 


AVAILABLE 


Improves color in si 
packaged meats 4 si 
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Assures longer shelflife . . . 3 Z * 
protecting color, flavor the most convenient way 
and quality 


to us dium Iso melelic 
® Reduces shrinkage use Sodiu eh Telolgelel (— 


® Shortens curing time CURONA WAFERS are pre-measured for accuracy... 
Cuts processing costs eliminate weighing and mixing :.. prevent waste 
caused by spilling or using too large a quantity 
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WALLERSTEIN COMPANY, INC. 


180 Madison Ave., New York 16, N. Y. 


»al Cities 
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Chill grinding* 
with pure 
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Pureco crushed “DRY-ICE” mixed with pork or 
beef trimmings prior to grinding, cutting and/or 
chopping absorbs the heat of grinding and lowers 
the temperature. 

Pureco Technical Sales Service is ready to show 
you all the advantages of this new process. Call any 
one of over 100 Pureco distribution points from 
coast to coast for personalized attention. 


*Approved by U. S. Department of Agriculture — Meat Inspection Branch 
Memorandum 239. 
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See page L/Pu 


Pure Carbonic Company 
A Division of Air Reduction Company, Incorporated 

150 East 42nd St., New York 17, N.Y. E 
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PACKERS POWDER CURE. 
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INTEGRATED 




























Scientifically balanced by pre-matching the 
crystals of all individual ingredients to 
specific size so that perfect integration 
takes place in our 4-Way controlled process. 


Better flavor, color, shelf life 
thru research in food chemistry 


LABORATORIES, INC. 


Fine ingredients for the food industry 


703 W. ROOT © CHICAGO 9 
ILLINOIS, U.S.A. 


eS 


SEND FOR A DRUM ON APPROVAL 


*Packers Powder® Cure is not made in the old fashioned mechanical mixing method 
*Packers Powder® Cure is not made in the outmoded fused system of yesterday 
*Packers Powder® Cure is made in specially designed pulverizers and integrators 
*Packers Powder® Cure is approved by leading chemists and scientists 











GLOSB E’ 


STAINLESS STEEL 
EQUIPMENT 





® offers new standards for long wear and heavy service 














@ meets new rigid inspection requirements 


Globe’s economies in manufacturing now bring Stainless Steel within 
the reach of every packer—large or small. You can effect big savings 
on maintenance due to rust-free surfaces and the longer life of the 
equipment itself. Yes—you can smooth out inspection problems, wipe 
out corrosion and contamination, and save money with Globe’s Stain- 
less Steel equipment in your plant. Let us give you the details. Write 


today. Globe equipment is now available 


through "NATIONWIDE" leasing program 





SERVING THE MEAT 
PACKING INDUSTRY 





SINCE 1914 WITH 


Globe Stainless Steel steril- EXPERTLY DESIGNED.- 
izing lavatory with sterilizing 
box, drinking fountain and liq- 
uid soap dispenser. 


EQUIPMENT Globe Stainless Steel Soaking Vat. Corners rounded for faster 


cleaning. Ruggedly built for longer service. 

















Globe Stainless Steel Sausage Meat Truck. Solid molded 
rubber wheels. Easier rolling is provided by TimxKeEN roller 
bearings for trouble-free maintenance with smoother loads. 
“Framed” underneath with automobile ruggedness to give 
longer life. 


Globe Stainless Sweet Pickle Meat Soaking Truck. Remov- 
able slat type false bottom, perforated corner drain plate, two 
10” wheels and one double wheel swivel 6” caster. Stainless 
steel body, running gear black. 





Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St.. New York 1, N.Y., U.S.A. 
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These two cuts of prime beef are from sister animals. Beef at the left is from an animal fed a conventional 
ration, showing well-marbled meat but also much waste cover fat. At right, beef from an animal fed on a 
MOREA Liquid Feed program has considerably better marbling and a minimum of waste cover fat. 


MOREA Liquid Feed produces 








quality meat with less fat! 


There’s something new in the beef 
and lamb business! It’s Mora, the 
modern liquid feed that pays off for 
the packer as well as the feeder, by 
producing meat that grades better 
with less waste fat. 

What is Morea Liquid Feed? 
It’s a patented feed supplement 
which permits the feeding of larger 
amounts of roughages and smaller 
amounts of grain than usual. MOREA 
contains urea nitrogen, ethanol, 
Phosphoric acid and trace minerals. 
Thousands of cattle and lambs have 
been fed to top finish on a MOREA 
program. 


Here’s how liquid Morea Feed 
Supplement works: In the rumen 
of a beef animal or lamb, feed is 
digested by billions of micro-organ- 
isms and protozoa. MorEaA provides 
these micro-organisms with the exact 
elements they need to build protein 
and carbohydrates, to digest high- 
cellulose roughage, and to carry on 
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processes that give ruminants top 
nutrition for economical weight 
gains. Morea is the modern supple- 
ment for ruminants— everything in 
Morea is a needed nutrient. 

But far more important to the 
packer, liquid Morea Feed Sup- 
plement aims the whole digestive 
process toward producing top quality 
meat. More protein is formed, and 
white fat is deposited as marbling in 
the tissues, rather than in wasty 
cover fat. The result is that animals 


reach “market finish” faster. When 
the carcasses are cut, marbling is ex- 
cellent and meat is firm, flavorful and 
tender. The dressing percentage per 
carcass is higher. 


Cattle and lambs finished for 
market on Morea feed programs, 
have consistently shown up well 
in the packing house. For more in- 
formation on the advantages of 
Morea-fed meat, write to the nearest 
address below. 


MOREA is a registered trademark of Feed Service Corp. 


MOREA 


Liquid 


) Feeds 





U. S. INDUSTRIAL CHEMICALS CO., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 


FEED SERVICE CORPORATION, Crete, Nebraska 





BOSS J CHOP-CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP eCUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—fthe sausage meat chopper 
of patented “Knife-Safe” design! 


Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. ‘ 


THE PANTS SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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29" x 17%" x 21" 63" x 29" x 254" 
overall overall 


WEAR-EVER 


LI PA Pi RE 


TRUCKS 







MOBILE BINS 






38 gallons 30 gallons 27 gallons 














STORAGE DRUMS 





50 gallons 30 gallons 4, 6, 9 and 14 gallons 








TRANSPORT 9 *" 
BOXES 


34 3/16" x 16%" x.12" 224%" x 20%" x 6%" 





UTILITY ITEMS 


16, 21, 48, 63, 
74, 122 qts. 


10, 12, 14, 16 qts. 


2 qts. 













45" and 53" 


18, 24, 32, 48 ozs. 
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Steam-Jacketed 20, 30, 40 gals. 


20, 30, 40, 60, 
80, 100, 150 gals. 


New Catalog Ready! SEND TODAY! 


Wear-Ever Aluminun, Inc. 

408 Wear-Ever Building, New Kensington, Pa. 

GENTLEMEN: I’d like to learn more about ways in which 

Wear-Ever’s line can help me. 

(CO Send me your catalog [1] Have your repre- 
sentative see me 


NAME 





TITLE 





COMPANY. 





STREET. 











CITY. ZONE. STATE, 


R-EVER ALUMINUM, INC., FOOD SERVICE EQUIPMENT DIVISION, NEW KENSINGTON, PA. 


9 
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KOLD-HOLD 


mobile systems tailored to your needs 


Getting the right equipment for your temperature 
and delivery requirements will pay off for you in 
better performance at lowest possible costs. 


The complete KOLD-HOLD line of MARK, 
CROWN and LANCE continuous refrigeration 
systems, plus KOLD-HOLD blowers, Hold-Over 
and Serpentine plates, gives you the hi-side, lo-side 
combination that most exactly fits your needs. 


of over twenty-five years of experience in the de- 
sign and manufacture of truck refrigeration equip- 
ment and you have the best buy in truck refrigera- 
tion today. 


KOLD<HOLD 


DIVISION 


Tranter Manufacturing, inc. 


Add to this the bonus of service you get as a result 200 E. Hazel St., Lansing 9, Michigan 


osk the HOLD=HOKD mon in your area for help with your truck refrigeration problems 


SBR ee me 


BOSTON 16, MASS. 
F. W. Smith 

25 Huntington Ave. 
Copley Square 
CHICAGO, ILL. 

R. S. Warner 

704 S. Yale 

Villa Park, tl. 
DALLAS, TEXAS 
Leo J. Freitas 

2516 W. Mockingbird Lane 
DENVER 17, COLO. 
A. J. Nelson 

P. O. Box 5502 


KANSAS CITY, KANS. 
Samvel W. Johnson 
P. O. Box 163 
Muskogee, Oklahoma 


LOUISVILLE 6, KY. 
H. H. Emler, Jr. 
843 E. Main Street 


LOS ANGELES 4, CALIF. 


Kold-Hold Pacific Co. 
203 S. Western Avenue 


MINNEAPOLIS, MINN. 
C. P. Richardson 
4812 West 70th Street 


NASHVILLE 4, TENN. 
M. H. Gwynn 

4231 Franklin Road 
NEW YORK, N. Y. 


Kold-Hold Atlantic Co. 


104-15 1COth Street 
Ozono Park 16, N. Y. 


PHILADELPHIA, PA. 
H. C. Hoover 

691 Knox Road 
Wayne, Pa. 
ROCHESTER 13, N. Y. 
A. E. Hutson 

671 Ridgeway Ave. 


ST. LOUIS 21, MO. 
Wm. J. Bagley 
1332 Willingham Dr. 


SEATTLE 1, WASH. 
O. C. Yates 
2609 Second Avenue 


TOLEDO 13, OHIO 

R. D. Spitler 

4835 Oakridge Drive 

FOREIGN 

Silcox Refrigeration 
Company 

70 Pine St. 

New York 5, N. Y. 
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How Du Pont CYLAN’ 
SODIUM CYCLAMATE improves 
bacon for better sales! 












1, RESISTS CHARRING 2 MORE APPETIZING 

Bacon cured with “Cylan” was cooked on left side of Note the even golden color of bacon cured with “Cylan” 
pan; sugar-cured bacon on right. You can see the lack (left) compared with sugar-cured bacon (right). Both 
of charring of the bacon cured with “Cylan” and that were broiled for the same length of time. 

it leaves far less residue in the pan—pan is easier 

to clean. 





MINUTES 
<3 EASIER TO COOK 4 CLEANER FAT 
s a 

Top row is bacon cured with “Cylan”; below, sugar- Rendered fat at left is from sugar-cured bacon; at right, 
cured bacon. All strips were cooked on heated grill for fat from bacon cured with “Cylan”. Bacon produced 

the number of minutes shown. Bacon cured with with this new cure produces fat that is light in color =|; 
“Cylan” is easier to prepare. because it has less residues—more suitable for other | 

cooking uses. 
‘ rT) ” : 
For more details about Du Pont “Cylan” Sodium Cyclamate ... turn the page 








GU POND 


REG. U.S. PaT.OFF 


Retter Things for Better Living . . . through Chemi 






Now... greater convenience and customer 
appeal for your bacon! The reason—Du Pont 
“Cylan” used in place of sugar. This new 
curing ingredient reduces charring or burning 
during cooking. It gives bacon a rich golden 
brownness and an excellent flavor—clean and 
sweet. Pans are easier to clean. Renderings 
are lighter in color... contains less debris. 
Yet the appearance and keeping qualities of 
the packaged bacon remain unchanged! 


All these advantages can be incorporated in 
your bacon without any changes in equip- 
ment or curing methods. Furthermore you 
can now sweeten your bacon to any level you 
desire for optimum flavor without encounter- 
ing undesirable cooking qualities. 


FOR MORE INFORMATION: Just fill out and 
mail coupon below. You'll receive our free 
bulletin giving complete information on its 
advantages, properties and use. 


E. |. du Pont de Nemours & Co. (inc.) 
Grasselli Chemicals Department—D4031 
Wilmington 98, Delaware 


(CD Please send me your free bulletin explaining the advantages, properties and uses 


of Du Pont “Cylan” sodium cyclamate for curing bacon. 
() Please send experimental sample of “Cylan”. 


Name Position 





Firm 


New curing ingredient 
DU PONT CYLAN* 
improves appetite appeal 
and flavor of bacon ty 








Du Pont “CYLAN” 
Sodium Cyclamate 
For Curing Bacon 


WHAT IT IS: Du Pont big h & is an artificial 
sweetening agent with about 33 times th 


sweetening power of sugar. It is stable to heat - 
and cold during processing and cooking of 


bacon. 


HOW TO USE: Use “Cylan” in your regular 
cure in place of —3 Ibs. of “Cylan 


replaces 100 Ibs. of sugar. Works equally well 


in all curing processes. 


APPROVED: This development has been under 


study for three years by Du Pont and a lead- 
ing — This bale = “a Sodium Cycla- 
mate being approved by the Federal Meat 
Inspection Division for use in curing bacon 


by M.I.D. Memorandum No. 249 Revised. 
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A Lost Opportunity 


Whatever measure comes out of the con- 
ference between the House and Senate over 


) Bthe “humane slaughter” bills passed by these 








two bodies, the law will be an unpalatable 
one for the meat industry and will undoubt- 
edly result in inconvenience, confusion and 
financial loss for some packers. 

The House and Senate bills do possess some 
advantages from the standpoint of the meat 
industry in comparison with more extreme 
proposals. They do not stipulate mandatory or 
completely unrealistic requirements, they do 
not carry criminal penalties, they provide for 
study and the use of reason in application of 
their provisions and give the Secretary of Agri- 
culture authority to make a determination 
as to what is and what is not legally humane. 

Moreover, if a packer doesn’t choose to do 
so, he needn’t sell livestock products to the 
federal government (or to customers who do), 
and thus can avoid coming under the law. 

You can sum it all up, however, in the 
word d-e-f-e-a-t. 

That defeat did not come with the passage 
of the House and Senate bills, but has occurred 
over the past several vears as the meat indus- 
try has maintained an attitude which has been 
largely negative and ineffective rather than 
seizing the opportunity to offer a positive 
program of its own. We do not blame this 
negativism on the agencies which have rep- 
resented the industry in the legislative con- 
troversy, but rather upon the inertia of many 
companies and individuals in the business. 

We have made advances in the art of 
slaughter, but, with one exception, these are 
simply desirable refinements of procedures 
which have been used since the stone age. 
Certainly man, who has devised so many and 
effective ways of killing anything from a 
bacterium to a fellow higher primate, can 
find means of dispatching his food animals 
with greater celerity, efficiency and economy. 

Several years ago the ProvisiIoNER advo- 
cated a “crash research program,” to be sup- 
ported by everyone in the industry, to seek 
out more satisfactory and efficient ways of 
handling the slaughtering job. We suggested 
that such an enterprise might cost several 
million dollars—but would be worth every 
penny in avoiding more expensive and less 
efficient changes in procedures and in im- 
proving the industry’s public standing. 

We have not only suffered a defeat; we 
have lost an opportunity for a great victory. 





‘News and Views 





An Amended Version of the House-passed Poage bill (HR- 


8308), which would regulate slaughtering methods of the 
meat packing industry, was approved by the Senate this week 
by a roll call vote of 72 to 9. By an earlier 43 to 40 roll call, 
the Senate rejected a move by its agriculture committee to re- 
place the House bill’s provisions with a measure calling for 
a two-year study of slaughter methods to determine which 
ones are humane. The Senate amendments deal with effective 
dates and with ritual slaughtering. In the Senate-passed version, 
after June 30, 1960 (in the House bill the date was December 
31, 1959), agencies of the federal government would be pro- 
hibited from procuring any livestock products from any slaught- 
erer or processor which in any of its plants slaughters or handles 
livestock by any methods other than those designated as humane 
by the bill or the Secretary of Agriculture. 

The bill declares the method to be humane where “all animals 
are rendered insensible to pain by a single blow or gunshot or 
an electrical, chemical or other means that is rapid and effect- 
ive, before being shackled, hoisted, thrown, cast, or cut.” An- 
other method declared to be humane is “slaughtering in accord- 
ance with the ritual requirements of the Jewish faith or any 
other religious faith that prescribes a method of slaughter 
whereby the animal suffers loss of consciousness by anemia of 
the brain caused by the simultaneous and instantaneous sever- 
ance of the carotid arteries with a sharp instrument.” One of 
the amendments adopted by the Senate would declare handling 
necessary in connection with ritual slaughtering to be humane. 

A third method for determining humane methods of slaughter 
would be by designation of the Secretary of Agriculture, Under 
the Senate version of the bill, the Secretary would be required 
to designate such methods on or before March 1, 1959 (the 
date in the House bill was June 30, 1958). Additional methods 
could be designated later by giving notice in the Federal Reg- 
ister. The Secretary of Agriculture would not be required to 
limit his certification to those methods which would involve 
a single blow or gunshot, etc. 


President Of the Virginia Meat Packers Association for 1958- 


59 is Edgar Thurman of Green Hill, Inc., Elliston, who was 
re-elected to the post for a second term at the association’s 
third annual meeting last weekend at the Cavalier Hotel, Vir- 
ginia Beach. Wallace McKenna of McKenna, Inc., Lynchburg, 
was elected vice president, and Herbert (Buddy) Meyer of 
George H. Meyer Sons, Richmond, was renamed as secretary- 
treasurer. Speakers included E. E. Ellies, vice president of 
Tee-Pak, Inc., Chicago, who addressed the opening session on 
consumer preferences in sausage, and Mayor Frank A. Dusch 
of Virginia Beach, E. B--Pendleton, jr., Virginia state treasurer, 
and Frank and Sidney S. Kellem, who spoke at the annual 
banquet. The Kellems are political and civic leaders in that 
county. Among the goals set by the association for the coming 
year is improvement of relationships and business practices be- 
tween packers and livestock auction market operators. 


House Consideration of the Cooley bill (HR-9020), which 


would retain jurisdiction over the meat packing industry in 
the U. S. Department of Agriculture, was postponed this week 
because of the absence of Rep. Harold S. Cooley (D—N.C.), 
chairman of the House agriculture committee, who was called 
away by the serious illness of his wife. With Congress pressing 
for adjournment, it is possible that no action may be taken 
on the bill during this session. 





JUMBLE SAFARI 





AMI Says Convention-Goers will Emerge with 
Clear Picture of Meat Industry's Future 


The “tumbled kaleidoscope” that 
now seems to depict the meat in- 
dustry’s outlook will be rearranged 
into “patterns of the future” during 
the 53rd annual meeting of the Amer- 
ican Meat Institute, the AMI prom- 
ised this week in announcing more 
details of the program planned for 
the five-day affair. The convention is 
scheduled for Friday through Tues- 
day, September 26-30, at the Palmer 
House, Chicago. 

The sessions will detail all the 
meaningful changes now in process, 
and pending, for the entire “flow 
pattern” of the industry—from the 
livestock range to retail counters, the 
AMI said. 

Speaking on “Livestock Marketing 
and Agricultural Economics” will be 
Dr. Robert Kramer of Michigan State 
University, East Lansing. “Consumer 
Economics” will be the topic of Dr. 
Herrell De Graff, Babcock professor 
of economics at Cornell University, 
Ithaca, N.Y., and head of the fact- 
finding committee of the American 
National Cattlemen’s Association. 

A presentation on “Mechanization 
or Automation” by Gerald T. Scott of 
the Midwest Research Institute will 
sum up months of observation in meat 
packing and processing plants. Other 
“guides to the future” will include 
Julius Zillgitt, manager of the re- 
search and development division, Geo. 
A. Hormel & Co., Austin, Minn., 
whose topic will be “Quality Control 
—Key to Efficient Processing;” A. C. 
Nielsen, jr., president of A. C. Niel- 
sen Co., Chicago, who will describe 
“The Changing Retailer,” and F. War- 
ren Tauber, manager of the food and 
packaging research department, tech- 
nical division, Visking Co., Chicago, 
who will speak on “Sausage Emulsion 
and Mechanical Emulsifiers.” 

Among other convention features 
will be a “Food Comes First” exhibit 
depicting “the critically basic im- 
portance of food” and a “Prestige-in- 
Leather Show,” which will display 
dozens of new products devised for 
leather during the past year. These 
include barbecue aprons, stock show 
ribbons and banners, calling cards, 
convention badges and walking shorts. 
Also to be exhibited for the first time 
is what the AMI describes as “the 
most exciting big-market item to be 
introduced in the leather field during 
the past 50 years.” All persons who 
register at the AMI convention will 
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receive an_all-leather 
identification badge. 

In keeping with AMI’s new policy 
of emphasis on public relations and 
communication, meetings will stress 
the informal approach and audio-vis- 
uals this year. 

“We believe it’s high time to get 
away from the sad and ancient bus- 
iness of the-rostrum-hang, the mug- 
shot photo and the pomp-and-circum- 
stance approach,” a spokesman 
explained. “Meat packing is an intense 
and essential industry. Meat packers 
are warm and friendly human beings. 
We are one of the largest and oldest 
professions on earth—and one of the 
most important—so we want to 
demonstrate that humanness and 
cohesion to the rest of the U.S.A.” 

A sprightly meeting-announcement 
campaign developed by the AMI’s 
public relations department is a step 
in the same direction. The first indi- 
cations of this began to show up on 


convention 


executives’ desks across the nation, 


on July 20 in the form of “Whatzit?” 
postcards. The black and white cards, 
each with a symbolic line drawing, 
carried “punny” answers to the pic- 
ture with a promise of “Big News 
Soon.” 

The “big news” that went into the 
mails this week is the 53rd annual 
meeting announcement printed on 
seven. staggered, step-down sheets. 
Captions at the bottom of each sheet 
give a sequenced announcemnt of the 
meeting. Details of the program are 
carried in small type under the folds. 


West Coast AMI Members 
May Fly to Annual Meeting 


American Meat Institute members 
and wives from the West Coast may 
descend on the AMI annual meet- 
ing in Chicago September 26-30 in 
a body, according to plans being 
made to charter an airplane from 
San Francisco. 

Arrangements have been made 
with United Air Lines to charter an 
entire DC-6B airplane if 58 persons 
sign up or to reserve a block of space 
on a regular flight if there are fewer 
reservations. Approximately $30 per 
person will be saved if a chartered 
plane is used. 

Cornelius C. Noble of Noble’s In- 
dependent Meat Co., Madera, Callif., 
is promoting the idea, assisted by 
E. W. Stephens and C. M. Cannoles 


of the Institute San Francisco office, 

One proposed flight would depart 
from San Francisco at 8:45 a.m. op 
Thursday, September 25, arriving ip 
Chicago at 4:40 p.m. 


SBA Loan Approvals Set 
New Record in Fiscal 1958 


The Small Business Administration, 
now a permanent federal agency, set 
a new record in small business loan 
approvals during the fiscal year ended 
June 30. 

The SBA approved 4,014 business 
loans for $194,997,000 and 1,559, 
disaster loans for $17,305,000 during 
the year, making a total of 5,573 
loans for $212,302,000. This com- 
pared with a total of 5,133 loans for 
$172,087,000 in fiscal 1957. 

Business loans are made by the 
SBA to finance business construction, 
conversion or expansion, purchase of 
equipment, facilities, ci sup- 
plies or materials, or to supply work- 
ing capital. Disaster loans are made 
to rehabilitate businesses or homes 
damaged or destroyed by storms or 
other natural catastrophes, or to aid 
businesses suffering economic injury 
because of drouth. 


Food Technology Award to 
Cite Industrial Advances 


The Institute of Food Technolo- 
gists, Chicago, has announced the es- 
tablishment of a “Food Technology 
Industrial Achievement Award” to 
honor an outstanding food process 
and/or product that represents a sig- 
nificant advance in the application of 
food technology to food production. 

The process or product must be 
one that has been in successful com- 
mercial operation for not less than 
six months nor more than four years 
prior to September 15, 1958. 

The award will include a plaque 
for the company or institution con- 
cerned and a plaque for the individ- 
ual or individuals judged to have 
made major contributions to the 
achievement through basic research 
or development. 

Nominations for the award may 
be made by any member of the In- 
stitute of Food Technologists. 


‘Texas Meat Week’ Coming 
Governor Price Daniel of Texas has 
designated the week of August 10-16 
as “Texas Meat Week” to focus at- 
tention on the annual convention of 
the Texas Independent Meat Packers 
Association. The TEX-IMPA conven- 
tion and accompanying suppliers’ ex- 
position are scheduled for Friday and 
Saturday, August 15 and 16, at the 
Shamrock Hilton Hotel in Houston. 
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PLAN (ABOVE) AND ONE SECTION (BELOW) OF THE NEW RENDERING PLANT AT MONTREAL. 


Many Conveyors Serve Rendering Plant 


OLORFUL is a literal descrip- 

tion of the new plant of City 

Renderers Ltd., Montreal, Que- 
bec, in which each piece of equip- 
ment is painted in a warm hue keyed 
to the job it performs in the overall 
operation. The color scheme was de- 
veloped by the color dynamics di- 
vision of Pittsburgh Paint Co. Use of 
different colors on equipment serves 
several purposes. : 

1. It improves the attractiveness 
of the plant and lifts employe morale. 

2. It simplifies sanitation and 
maintenance since well-painted equip- 
ment is easier to inspect and main- 
tain; dust and grease do not hide 
a minor crack in equipment until 
it develops into a major repair job 
and forces a plant shutdown. 

3. It dramatizes the firm’s good 
neighbor policy and makes the plant 
an industrial show place. 

Colored face brick, glass-lined 
storage tanks and spacious grounds 
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are other features of the 150 x 80 ft. 
Canadian rendering plant. 

Modern elements of equipment 
have been arranged to attain a high 
degree of continuous operation in 
what is, essentially, a batch proced- 
ure. Raw material is handled when- 
ever it arrives and temporary storage 
facilities are used to even out the 
flow to the cookers. 

In the rendering process, which 
was designed and installed by The 
Dupps Co., mechanized handling be- 
gins at the receiving dock. The three- 
stall dock at the front of the plant 
is fully enclosed and equipped with 
three slideaway doors. If the truck 
carries bulk material, such as bones, 
the load is weighed on a truck scale 
and the body is dumped directly into 
a 24-in. screw conveyor. 

All soft material arrives at the 
plant in drums and, after it is weighed 
on one of two small scales, is dumped 
from the drums into the same con- 








Ce | 
Ls || Storage bin I 1 
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Anderson ex) xpeller 


veyor. Empty drums are cleansed im- 
mediately in a washer which helps 
to keep the operation sanitary and 
odor-free. The 50 x 30 ft. receiving 
dock is large enough so that trucks 
can be unloaded quickly and freed 
for servicing or another pickup run. 
Use of two scales speeds the platform 
weighing job. 

Offal material is hashed and 
washed at the parent (Wilsil Ltd.) 
company’s slaughtering plant nearby, 
and is hauled to the rendering unit 
in Dempster Dumpsters and emptied 
into the screw conveyor. Management 
decided that there was no point in 
bringing this material to the render- 
ing plant for preparation since this 
would only complicate the sanitation 
problem. However, sufficient space 
and foundations have been provided 
on the present loading dock to install 
a hasher-washer with supporting con- 
veyor. This step will be taken when 
the volume of uncleaned soft ma- 
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terial arriving from outside sources 
justifies the installation. 

The receiving area is curbed at the 
rear and scuppered at the front. The 
floor is washed periodically to prevent 
any buildup of grease. Management 
recognizes that small amounts of de- 
graded material can affect the quality 
of a large charge and, consequently, 
spillage is not allowed to accumulate. 

Some of the drum material is in 
the form of spent cooking fat from 
restaurants and food processors. 
These drums are moved into a sepa- 
rate hot room where they are tipped 
onto a perforated floor. Unit heaters 
in the room keep the temperature 
sufficiently high to melt the grease. 
The freed grease, after preliminary 
settling in a grease pit, is pumped to 
the main settling tanks. 

Hard material is conveyed to a feed 
hopper and is directed by means of 
a large flapper gate to one of two 
Mitts & Merrill hogs. Since foreign 
material might at times cause the 
shutdown of a hog, this arrangement 
assures continuous operation. Soft ma- 
terial by-passes the hogs and falls 
into a discharge hopper. 

The discharge hopper underneath 
the hogs feeds into one of two 16-in. 
inclined screw conveyors that feed a 
two-compartment 20-ft. storage bin, 
or into a by-pass conveyor which, in 
turn, discharges into a 16-in. inclined 
conveyor feeding the transverse 
charging conveyor on the mezzanine 
deck. The storage bin discharges into 
this same 16-in. inclined conveyor. 
If a cooker is empty it can be 
charged as materials are prepared. 

The storage bin is used primarily 
to hold material between cooker 
chargings and to permit the blend- 
ing of the prepared raw materials. 
For example, if the incoming ma- 
terials is all hard, it can be prepared 
and stored temporarily and then 
charged into a cooker at the same 
time that soft material is being dis- 
charged from the by-pass conveyor. 
The storage bin has screw conveyors 
on top to level the material and on 
the bottom to discharge it. The rate 
of discharge from the storage com- 
partments is such that a desirable 
blend can be achieved. 

The transverse charging screw con- 
veyor is equipped with a traveling 
hopper so that material can be un- 
loaded into any of the six 5 x 12 
cookers. The travelling hopper is 
mounted on tracks directly under- 
neath the transverse conveyor. The 
conveyor has a slideaway port at 
each of the loading stations and the 
traveling hopper is placed in position 
beneath it. A cooker can be fully 
charged in less than 10 minutes. 
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National Safety Couneel Meeting; 
Off-the-Job Safety Programs Needed 





DR. E. G. MITER of Employers Mutual tells safety group how sound may affect hearing, 


Ts need for off-the-job safety 


programming may seem remote 
until the present day fringe costs 
are examined. Today, with hospital- 
ization and accident policies, many 
packers assume a varied proportion, 
up to 100 per cent, of the medical 


cost involved in accidents that occur’ 


off the job, as well as on the job. 
Statistically, the home outranks the 
highway as the place of injury. Like- 
wise, many plants pay the injured 
employe a stated percentage of his 
salary, with 60 per cent of base pay 


being a fairly common figure. 

All of these costs, which one in- 
dustry executive estimates to be 8¢ 
per payroll hour, move up or down 
with the frequency of the off-the-job 
injuries the company’s employes sus- 
tain. The lower this rate is, the 
lower will be the various insurance 
costs as they are tied in directly with 
each policyholder’s experience. This 
is a specific reason why each packer 
should promote off-the-job safety, ac- 
cording to the executive committee, 

[Continued on page 23] 





Rendered material is dumped into 
the Dupps lift type percolator pans. 
Free grease flows into a well from 
which it is pumped into the mezza- 
nine settling tanks. 

After the grease has been drained 
off, the tracked pans are tilted up- 
ward by electric hoist and dumped 
into percolator hoppers in front of 
the pans. Each of the two hoppers 
handles the material from half the 
percolator pans and discharges into 
a 9-in. screw conveyor supplying an 
inclined conveyor feeding the run- 
around conveyor to the three Ander- 
son Expellers equipped with Dupps 
variable-speed mechanism. 

Openings in the Expeller feed con- 
veyor discharge directly into the con- 
ditioning troughs of the screw presses. 
Material passing these openings fills 
them and the excess returns via an 
overrun chute to the dump hopper 
and feed cycle. 

The drives on the dump hoppers 
and the Expellers are coordinated to 
employ the latter at peak efficiency. 

Pressed meat and bone scrap is 
carried via a 9-in. conveyor system to 





Harveystore bins located outside the 
grinding room. The material is con- 
veyed from these bins to the grinding 
room as needed and can be sent either 
to the hopper of the automatic ba: 
ging machine, or bulk loaded direcfl 
into a truck or box car or stored im 
the outside glass-lined tanks. 

The rendering plant also has two 
5.x 9 blood dryers. Blood from the 
slaughtering operations of Wilsil is 
pumped from the killing floor to a 
1,200-gal. holding tank and is dried 
in batches. 

The condensing system is equip 
with temperature sensing controls that 
shut off the water when no gases are 
coming from the cookers. 

Transportation and handling econ- 
omies in the new plant will make @ 
significant contribution toward lower 
operating costs. 

Prompt handling assures a top 
quality product as the material has 
no chance to deteriorate through pro- 
longed storage. The plant’s single- 
level mechanized handling assures 4 
high level of sanitation that contrib- 
utes to product quality. 
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This Ham is Months Old 
ESICAR’S COUNTRY SMOKED HAMS 











Esicar’s Country Hams are not pumped full of pickle and 
chemicals, but are strictly dry-cured by slow process, curing 
from 60 to 75 days, then smoked over hickory and sassafras 
logs and hickory sawdust from 80 to 100 hours, then hung 
in the ageing room. The older they get the better they get. 
Any country ham must have a couple of months age on it 
to make good red-eye or streaked gravy (soppin’ gravy). 
ESICAR'S OLD FASHION SUGAR CURED. REAL HICKORY SMOKED HAMS 
AND BACON ARE SHIPPED NATION-WIDE EVERY WEEK IN THE YEAR. 
Should you ever find Estcar’s ham to be unsatisfactory in 
any way just return the unused portion and we will prompt- 
ly make a satisfactory adjustment or refund your money. 


INSTRUCTIONS for preparing Esicar’s Old Fashioned 
Sugar Cured, Real Hickory Smoked Country Hams —— 
COOKING—Completely cover ham with water (Note: 
ham must be completely covered with water). Bring the 
temperature, using a thermometer, to 180° F. and keep 
the temperature between 170° and 180° for 4 to 5 hours, 
according to the size of the ham. If you want that pretty 
finish, just score the fat on top of ham and sprinkle with 
sugar and place in 450° oven for a few minutes—just long 
enough to melt and brown the sugar. 


FRYING—Place slices in cold ungreased skillet over a low 
to moderate fire—turn frequently to keep from sticking. 


RED-EYE GRAV Y—Remove ham from skillet-—then add 
one teaspoon water or coffee for each slice of ham fried— 
keep stirring until all particles are scraped loose from bot- 
tom of pan—pour over platter of fried ham. 


STORING HAMS FOR AGEING — To retain the fine 
flavor and texture of Esicar’s Old Fashioned Hickory 
Smoked Hams, keep it in a dry place, preferably in an 
attic or pantry. At all times guard against flies and other 
insects. If at any time Esicar’s ham should acquire a for- 
mation of mold, merely wash it off with warm water con- 
PPOORP LO POI es... 

















Missouri Firm Builds Business 


on Aged, Country Style Ham 


HE older they are the better they get,” is a slogan used in 

describing the highly specialized country hams produced by 

Esicar’s Old Hickory Smokehouse of Cape Girardeau, Mo. 
This slogan also might be used in describing the firm which has 
been in business since 1934, and has developed from a small 
retail meat concern to one of national scope. 

While only a few products are processed, shipments have 
been made to many prominent people and to such far away 
lands as Great Britain, Africa, South America and Australia. 

The present 33 x 94 ft. two-story and basement brick and 
concrete plant was built in 1951. A retail market at the front 
of the plant handles only the company’s meats. Esicar’s location 
is on the north edge of the city, close to the busy intersection 
of several main thoroughfares. The company is directed by 
E. A. Esicar, sr., owner and manager; E. A. Esicar, jr., sales 
manager, and another son, Richard, who is superintendent. 

In addition to the country ham mainstay, products made by 
the concern include long-cured bacon, old-fashioned smoked 
beef bologna, beef sausage, smoked pork chops, and fresh 
country style sausage. 

Country hams are made from selected 14- to 20-Ib. cuts which 
are short trimmed on the butt and shank with the skin and fat 
left on to establish an individual old-style appearance. The hams 
are dry cured for 68 days with a mixture of sugar, salt, red and 
black pepper and nutmeg. During this period each piece is 
wrapped separately in parchment to improve the flavor through 
retention of the natural juices. To keep the hams uniform in 
shape they are not piled more than two layers deep. Overhauling 
is done at the end of the first 15 days. Cured hams are soaked 
in water at 120° F. for eight hours and are then hung on trees 
at room temperature to dry drip-free before they are placed in 
the smokehouse. The hams are smoked for 100 hours using a 
cool dry smoke. 

The brick-lined, gas-fired smokehouse the firm employs is a 
modern version of an earlier style. Ingenious baffling in the 
15-ft. pit underneath the grating floor distributes the smoke 
which is generated from four different kinds of cordwood used 
in a planned sequence. Hickory and apple are used for flavor, 
sassafras to provide a red tinge and oak to darken the surface. 

Following smoking the hams are weighed and date-tagged 
for later sale at smokehouse weight. This is a customer-incentive 
to show minimum shrink and proper ageing. The pieces are hung 
in an ageing room under carefully controlled conditions for at 


TELL ALL policy is followed by Esicar's on slip (see above) which accom- 
panies each ham. Buyer is told ham's age, how it is processed, is guaranteed 
satisfaction and given instructions for cooking and storage. LEFT: Richard 
Esicar (left) and E. A. Esicar, jr., pridefully fondle one of the hams in the 
ageing room at the Cape Girardeau plant. 


least 30 days. The room is held at an even 58° F. and has an 
automatic humidity control and Ozinator equipment manufac- 
tured by the Melco Products, Inc., Minneapolis. 

Fresh sausage is made entirely from fresh shoulders and hams 
which are coarse ground and is highly seasoned but not “hot.” 
This same product is also stuffed in medium hog casings to make 
six links to the pound and is cool smoked for 15 hours. Summer 
sausage contains 60 per cent beef and 40 per cent pork and is 
stuffed in straight beef casings to 1'-lb. weights. Beef sausage 
is made from meat cured 12 days before grinding and is seasoned 
with chip black pepper, allspice, mustard, red pepper and nutmeg. 
It is stuffed to 2-lb. weight and smoked 15 hours. 
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PORTER M. JARVIS, president of Swift & Company, touches the button to inaugurate a new, nationwide 16,400-mile com- 
munications system. The inaugural ceremony is watched by (left to right) W. H. Massarand, Chicago division commercial man- 
ager, long lines department of American Telephone & Telegraph Co.; T. G. Redman, comptroller of Swift; M. N. Strom, 
commercial representative, American Telephone & Telegraph C>., Jarvis and R. L. Woods, Swift's communications manager. 


Swifter 


ESCRIBING the facility as a 
D “management tool” to improve 

Swift & Company’s operations 
and its service to customers and the 
public, Swift president Porter M. Jar- 
vis this week inaugurated a new 
nationwide 16,400-mile communica- 
tion system utilizing the most modern 
automatic equipment for telegraphic 
transmission. The system is the first of 
its kind in the food industry and one 
of the few private installations in 
use in industry generally. 

The system ties in 55 key cities 
from coast to coast, utilizes ten trunk 
lines and is capable of transmitting 
90,000 words an hour. The equip- 
ment increases Swift’s private line 
message facilities by more than five 
times. 

The switching center for the auto- 
matic teletypewriter communications 
setup is located in the Swift head- 
quarters office at Chicago. The flow 
of messages between San Francisco 
and East Cambridge, Mass., for ex- 
ample, is speeded by eliminating in- 
termediate relays and providing me- 
chanical switching of circuits. Han- 
dling time is cut in half. Messages 
that formerly had to be relayed 
through a network of wires are now 
automatically routed to proper des- 
tinations once the five-channel 
punched tape, which controls the sys- 
tem, is properly coded. Messages ar- 


18 


and More Swift Messages 


rive at their destination point in type- 
written form. 

In p:actice, a member of the Swift 
Chicago staff wishing to send a mes- 
sage to one of the company’s plants, 
dictates it over the phone to a re- 
corder in the communications center. 
The message is then transcribed by 
teletypewriter from the record to a 
punched tape which is prefixed with 
the code designation of the destina- 
tion. As soon as the tape is fed into 
the transmitter the circuit is chosen 
automatically and the message is on 
its way. As the telegram is sent it is 


\ 


monitored and a second tape is cut 
from which a typewritten file copy 
of the message is reproduced. 

President Jarvis emphasized that 
speedy communications are essential 
to Swift for four reasons: 

1. In the meat business, where 
products are perishable and _ profit 
margins very close, market prices 
and available product supplies must 
be kept under constant observation. 
From all over the country information 
on these fluctuating facts must be as- 
sembled as a basis for hour-to-hour 
management decisions. This informa- 


OPERATORS on right turn the recorded messages into tape for telegraphic transmission 
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New Trailmobile CROSS-FLO 





Reefer Floor gives up to 


400% MORE DUCT AREA 





Here is a new reefer floor that permits air to circulate in two directions within the trailer— 


lengthwise through channels created by T-shaped rails and crosswise through a series of ports 
in each rail. This gives you truly uniform temperature control throughout the trailer. 
Moreover, the combined increased longitudinal and cross ducting provides a total duct area 
that is up to 400% greater than that offered by ordinary reefer floors. This provides for freer 
flow of a greater volume of air and eliminates the possibility of hot spots caused by blocked 
longitudinal channels. And, floor racks in deep freeze units become completely unnecessary. 
The floor is made up of extruded aluminum sections, which are light in weight and strong 
enough to safely accommodate modern fork lift trucks with up to 8,800 Ibs. front axle loads. 
Tightly overlapping section joints eliminate exposed screws, reduce the possibility of leakage. 
Get complete information on new Cross-Flo reefer floor from your Trailmobile representative. 
TR-716 


TRAILMOBILE ine. 202" 
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tion can then be quickly disseminated 
to buyers on what to buy and pay. 

2. The communications system aids 
the immediate delivery of products 
and quick response to inquiries. 

3. As Swift has plants and offices 
located throughout the country, it 
needs speedy communications for ef- 
ficient administration and manage- 
ment. Normally, the company trans- 
mits about 2,000,000 messages an- 
nually between its operating units. 

4. The effective marketing of va- 
rious perishable cuts and grades of 
meat, or of various by-products, re- 
quires a continuous choosing—be- 
tween alternative available points of 
supply and the demands of sales 
branches or customer destinations. 
With such information funneled into 
company headquarters at Chicago, 
the various factors involved in eco- 
nomically serving customers can be 
analyzed by data processing equip- 
ment, and the facts distributed to 
the Swift sales organization. 

The system centers in an array of 
equipment installed by American Tel- 
ephone and Telegraph Co. and Illi- 
nois Bell Telephone Co. 

T. G. Redman, the comptroller of 
Swift & Company, commented that 
speedier communications is just a 
part of the modern management pro- 
cedures now available to the firm. The 
communications center adjoins a sec- 
tion of the office where new “magic 
brain” data processing machines are 
speeding up and simplifying the ac- 
counting and reporting procedures 
employed by Swift. Similar equip- 
ment is installed in 20 Swift offices. 

The two new systems—communi- 
cations and data processing—comple- 
ment each other. Speedier communi- 
cation will increase the flow of data 
for processing. Furthermore, the two 
systems are compatible. Each pro- 
duces data which can be transmitted 
and processed automatically. 

Handling of sales distribution data 
is a sample of the work being done 
now in the data processing rooms 
which will be speeded with better 
communication. This includes the 
processing of information as to kinds 
of products sold, prices, quantities, 
weights and customers and salesmen. 

All basic documents in each trans- 
action are coded and the informa- 
tion punched on cards. These cards 
can then be used to assemble a 
mass of data related to supplies, in- 
ventories, sales volume, sales dis- 
tribution, and other important facts. 

Other functions simplified by data 
machines, and which can be increased 
through better communication, in- 
clude making up of payrolls and 
other check writing operations. 
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Packers Use Infrared for Efficient, Direct Heat a 


Although radiant heating by the infrared system is widely employed 
in other industries, its use has been somewhat limited in the meat proc- 
essing field. However, in reporting growing interest among food proc- 
essors, Fostoria Pressed Steel Corp. of Fostoria, Ohio, says that at the 





plant of Claridge Food Products Co., Flushing, N. Y., hamburgers are 
cooked in 5% to 6 minutes by infrared. The photo above shows the 
hamburgers as they emerge from the last section of the infrared zone 
and are dropped on an inclined conveyor which carries them to the cam- 
ning operation. : 

The first part of the infrared zone is five lamps wide and eight sec- 
tions long. With the conveyor moving at approximately 3% ft. per minute, 
the hamburgers are under the lamps 3% minutes in the first zone. The 
hamburgers are then turned automatically and enter the second infrared 
zone. The second zone is only four sections long; otherwise it is identi- 
cal to the first. The hamburgers are under the lamps for 2 1/3 minutes 





in the second zone; 375-watt lamps are used throughout the oven. Total 
connected load is 90 Kw. Hamburgers are arranged 10 in a row across 
the width of the conveyor. Users of this equipment explain that cooking 
with infrared is superior to cooking with hot oil because of (a) improved 
flavor; (b) saving in cost of oil; (c) less shrinkage in size of the hamburger, 
and (d) salvage of grease from meat. 

An oven (see above) at the Geo. A. Hormel & Co. plant at Austin, 
Minn., is used for braising chicken segments as well as for browning beef 
and heating hamburgers, ham, etc. The oven is 51 ft. long and is suspended 
from the ceiling over a rod type belt. 
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. . . because with Stange, seasoning is 
both a science and an art: Science 
—in processing the basic seasonings: 
Art—in the application of these 
seasonings to your products to 
achieve distinction in their field 

for flavor and eye-appeal. 
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STANGE 


TALENT TO CREATE 
SKILL TO PRODUCE 
FLEXIBILITY TO FIT YOUR NEEDS 


WM. J. STANGE CO., Chicago 12, Ill. «© Paterson 4,N.J. © Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. « Mexico: Stange-Pesa, S.A. Mexico City 





50-A MICROGROUND SPICE « NDGA ANTIOXIDANT 
CREAM OF SPICE SOLUBLE SEASONING e GROUND SPICE 
PEACOCK BRAND CERTIFIED FOOD COLOR Printed in U.S.A. 














This Symbol 


. indicates those — who are SS specifi cations and detailed 


buying information on their products (or services) in the 1958 Purchasing 
Guide—to help you make better buying decisions. 


Be sure to study their product information pages when consiting the Pur- 
chasing Guide. 


GET THE FULL STORY or The torch symbol is 


_— > yaad 
You're undoubtedly using the Purchasing Guide as a matter of Fe presto 
course when working on buying decisions. Why not gain the ya ego = 
greatest possible benefit from its use by making it your practice tailed pesdiaah ther. 
to study the special product information pages carried by many em _— dette. 
of the leading suppliers to your industry? Here is the place to Look for this symbol 
go for detailed, specific information—the kind you need to make and let it light the 


f to bet- 
the best possible buying decisions. ir bog. _ 
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Off-the-Job Safety Studied 
[Continued from page 16] 


meat packers section, National Safety 
Council, at a Milwaukee meeting. 

The group heard Richmond Unwin, 
Reliable Packing Co., Chicago; John 
Thurman, Oscar Mayer & Co., Madi- 
son, and Alex Spink, Kingan Div., 
Hygrade Food Products Corp., In- 
dianapolis, report on The President's 
Conference on Safety, which they 
attended at Washington, D. C. Off- 
the-job safety received top billing at 
the conference because of its growing 
significance in man-power utilization. 
Off-the-job safety programs are often 
directed to the employes’ homes. The 
mailing piece dealing with a timely 
topic, such as safety at the beach fo- 
summer, ties family interest to safety. 
Since safety is a habit, the broader 
its application the stronger the habit. 

Some of the committee members 
agreed that inserting safety bookl: ts in 
a company reading rack, located near 
the time clock, got excellent resp >nse. 
The rack should be kept about 54 per 
cent filled as this stimulates peek in- 
terest and the employes will take the 
booklets, observed Howard Rebholz, 
The Rath Packing Co., Waterloo. 

Others reported that various safety 
flms which are available from the 
National Safety Council, insurance 
companies, automobile manufacturers, 
etc, were shown during the lunch 
hour at their plants. At Reliable Pack- 
ing Co., this is done on a voluntary 
basis, Unwin told the group. In the 
lunchroom, the film is continually 
projected on a special screen that 
does not require darkness; for v’s’- 
bility. At each seat in the viewing 
Yange is a set of head phones that 
the employe can use. 

The committee members examined 
the medical facilities of their Milwau- 
kee host, Charles Elsby of the Em- 
ployers Mutual of Wausau. Elsby is 
the meat packers section general 
chairman. Dr. Edward G. Miter, 
head of the medical department, ex- 
plained some of the work being done 
in evaluating the debilitating effects 
of sound on hearing. In states where 
this is a compensable injury, it is best 
to measure the man’s hearing level as 
part of his pre-employment physical 
examination. On noisy jobs, commer- 
cially available ear plugs are effective. 
They keep out the high treble sounds 
that are distracting and injurious and 
transmit the low treble sounds that 
carry the human voice, he declared. 

In its business session, the commit- 
tee ironed out some of the kinks in 
the annual program. This will feature 
the full-color, sound slide film, “Pack- 
ing Your Future With Safety.” 
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New Reefer Has Motor and Compressor at Rear 


A completely refrigerated transportation vehicle for the food industries 
was recently introduced at a Chicago showing by Clark Industries, Colum- 
bus, Ohio. The unit which is built on a Ford chassis, is furnished ready 
to load. The empty vehicle weight is 10,560 Ibs. and the gross vehicle 
weight is 21,000 Ibs. The 19-ft. body with 528 cu. ft. of refrigerated 











loading space is mounted on a 153-in. wheelbase. The inner and outer 
shells around the refrigerated section are aluminum and the cab section 
is steel. The truck motor and refrigeration plant are located at the rear 
and both are on sub-frames so that they can be removed for maintenance 
or replacement. Location of the power plants at the rear gives the body 
a low center of gravity, makes for better roadability and permits curb 





unloading at the side or through the cab door. The body has two refrig- 
erated doors, one on the side and one in the cab. 

The refrigeration system takes its power from the motor while on the 
road or from a 220-volt service while parked. The body is insulated with 
4 in. of Kopper’s dylite which is stated to be water impervious and non- 
breathing. The refrigeration system is designed to hold a temperature of 
28 to 38°F. it is claimed that walk-in walk-out unloading will save approxi- 
mately 1 to 2 hours of driver’s time per day. The body is welded together 
and to the frame. The insulation is foamed into place. The body style is 
standardized and will not be varied from year to year. The unit is en- 
gineered for local deliveries rather than over-the-road-hauling. 
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ROYAL CUTTING BOARDS 


*...and the boss is, too,” he adds. 

The “boss” is plant superintendent W. W. Whitford, who 
says: “We have about 50 boards in continuous use at pres- 
ent. Eventually, we'll convert our entire production line to 
‘U. S.’ Cutting Boards. They're a terrific improvement over 
wooden boards, averaging sixteen times longer life. And 
they pay for themselves in the first 18 months. Add to these 
economies all the other advantages of easy cleaning, no 
warping or chipping, simple maintenance, light weight and 
portability—and you see why we're sold on these boards.” 


Mechanical Goods Division 








“We're completely 
sold on U.S. Royal 
Cutting Boards,” 


says Wilson & Company butcher 


Lowell Meier shows how lightweight, 
portable U.S. Royal Cutting Boards 
are easily cleaned...no scraping necessary. 


U. S. Royal Cutting Boards are made of a special hard 
synthetic compound, hard enough to resist gouging, yet not 
so hard as to dull knife blades. 


e . * 
When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick de- 
livery and the finest quality industrial rubber products. 





Rockefeller Center, New York 20, N.Y. 






WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 








In Canada: Dominion Rubber Company, Ltd. 


THE NATIONAL PROVISIONER, AUGUST 2, 1958 





Approved by the National Sanitation Foundation. 











ial hard 
yet not 


tributor. 
vick de- 
ts. 


indation. 
4 


2, 1958 











6. LEWIS 


T. BROECKER 





D. M. PETTUS 


E. E. ELLIES 


TEX-IMPA to View ‘Tomorrow's Challenge’ 


From Many Angles at Houston Convention 


LTHOUGH Texas is being eased 
at by Alaska as the biggest 
state in the union, the Texas Inde- 
pendent Meat Packers Association 
hasn’t lowered its sights in planning 
the “biggest ever” convention and 
suppliers’ exposition of any state 
group in the industry. 

More than 50 speakers are sched- 
uled to address the second annual 
TEX-IMPA convention on Friday 
and Saturday, August 15 and 16, at 
the Shamrock Hilton Hotel in Hous- 
ton. The program, which has the 
overall theme of “Tomorrow’s Chal- 
lenge,” will cover many phases of 
the meat industry from the state and 
national levels and also will include 
such topics of general interest as 
tax reductions, industrial relations and 
salesmanship. 

Among social events, which like- 
wise are planned in liberal amounts, 
will be a Dutch treat steak barbecue 
on the eve of the convention, a 
ladies’ fashion show and luncheon on 


Friday, a Friday evening cocktail 


party and buffet dinner-dance fea- 
turing music and food of France, 
Italy and Spain and a luau-style Ha- 
waiian dinner with music and enter- 
tainment on Saturday night. 

An “early bird” breakfast on Fri- 
day will be addressed by Red Ward 
of the National Live Stock and Meat 
Board, Eugene S. Blish of Denver, 
regional lamb merchandising manager 
of the American Sheep Producers 
Council, Inc., and Prof. Robert E. 
Branson of Texas A & M College. 
Prof. Branson will present a “Sur- 
vey Report Concerning Meat Pref- 
erences by the Institutional Trade.” 

Speakers at the Friday morning 
opening session and their ‘topics will 
be: Mayor Louis Cutrer of Houston, 
address of welcome; T. H. (Ted) 
Broecker, president of the National 
Independent Meat Packers Associa- 
tion, “The National Picture;” George 
Lewis, vice president of the Ameri- 
can Meat Institute, “AMI Objec- 


tives;” Charles Chauvet, representing 
his father, Seth, a director of the 
Western States Meat Packers Asso- 
ciation, “Greetings from WSMPA;” 
Chris Finkbeiner, honorary NIMPA 
board chairman, “The Political 
Scene;” Charles Stewart and Norman 
Moser, Texas & Southwest Cattle 
Raisers Association, “The Texas Spirit 
of Cooperation;” G. R. (Jack) Mil- 
burn, American National Cattlemen’s 
Association, “The National Cattle 
Picture;” D. J. (Bill) Twedell, vice 
president, and John Vaughn, a di- 
rector, NIMPA Southwestern region, 
“The Southwestern Picture;” NIMPA 
executive secretary John A. Killick, 
“The Washington Picture;” C. W. 
Ferguson, regional director, Small 
Business Administration, “Tax Re- 
ductions and Advantages;” James Gil- 
ker, industrial relations consultant, 
“Industrial and Employe Relations,” 





L. SINCLAIR 


G. PEARSON 


and Al Gannon, Gooch Packing Co., 
Emerson Gross, management consult- 
ant, and Roy Snyder, Texas A & M, 
“Cost Accounting Methods.” 

Dr. A. B. Rich of the Texas health 
department and Judge William Har- 
rison Bell, legal counsel of that de- 
partment, will discuss “State Inspec- 
tion” at a Friday luncheon session, 
and Dean Florence I. Scoular of the 
North Texas State College depart- 
ment of home economics will present 
“Mrs. Homemaker’s Suggestions to 
the Meat Industry.” 

The Friday afternoon session will 
include a talk on “Operation Market 


THE NATIONAL PROVISIONER, AUGUST 2, 1958 


Basket” by E. E. Ellies, vice presi- 
dent of Tee-Pak, Inc., Chicago, and 
a panel discussion of “Save Your 
Hides” by Gerald (Bud) Pearson, 
Spencer (Ia.) Packing Co., Cecil 
Powell, Tanners Hide Bureau, Merle 
Delph, M. A. Delph Co., Inc., In- 
dianapolis, and Jasper Tremonte, 
Highgrade Packing Co., Galveston, 
Tex. There also will be a “Brain 
Storming Session,” moderated by 
Morris Hite, executive vice president 
of Tracey Locke, and featuring Leon 
Sacco, a director of the Texas Retail 
Grocers Association; Charles Mayer, 
president, H. J. Mayer Co.; W. Price, 
jr-, executive vice president, Texas 
Restaurant Association; Dean Flor- 
ence Scoular of North Texas State 
College and Harvey Hearl, Robert 
Gair Co., New York City. 

Saturday’s “early bird” breakfast 
will be addressed by Al Baltzer, Na- 
tional Safety Council; Edwin Karlen, 
National Beef Council, and Tobin 
Armstrong. The latter will discuss 
“Beef Grading from a Rancher’s 
Viewpoint.” 

Up-to-date information on the Fed- 
eral Trade Commission and the U. S. 
Department of Agriculture will be 
presented at the Saturday morning 
session by the FTC’s Harry A. Bab- 
cock and the USDA’s David Pettus, 
director of the Livestock Division, 
Lee D. Sinclair, deputy director ci 
the Livestock Division, and John W. 
Pierce of the grading service. R. J. 
Fleming, president of National By- 
Products, .nc., Des Moines, will rep- 
resent the National Renderers Asso- 





C. SANDERS 


C. STEWART 


ciation in describing “The Up-To- 
Date Rendering Picture.” Other 
speakers at that session will be Ed 
Wimmer, vice president of the Na- 
tional Federation of Independent 
Business, who will outline “The Aims 
and Objectives of the Federation,” 
and sales training consultant Elmer 
Wheeler, who will present a sales 
program. 

A five-man team from Texas A & M 
will address the Saturday luncheon 
session on “The Contribution of Texas 
Agriculture to Texas Business and 
Industry.” The speakers will be Dr. 
Tyrus Timm, Dr. O. D. Butler, Prof. 
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Jarvis Miller, Prof. Gene King and 
Prof. Roy Snyder. 

Leading off the Saturday afternoon 
session with a panel discussion of 
“Livestock Auction Markets Versus 
Terminal Stockyards” will be Jim 
Sartwelle, Port City Stockyards, Hous- 
ton; C. T. (Tad) Sanders, executive 
director, National Association of Live- 
stock Auction Markets, and Grover 
Lee, jr., executive director, Texas 
Livestock Auction Markets Associa- 





E. S. BLISH R. FLEMING 

tion. Other speakers at that session 
will be Dr. Arthur W. Lindquist, 
chief entomologist of the USDA’s in- 
sect research branch, who will de- 
scribe “Recent Research on Control 
of Cattle Grubs,” and Earl Crow of 
Crow Packing Co., Pecos, Tex., who 


will give the members “A Packer’s 
Guesstimate for the Years Ahead.” 

A general membership meeting and 
election of officers will wind up the 
formal business of the convention late 
Saturday afternoon. 


‘Food Comes First’ Theme of 
Meat-Food Dealers Convention 


“Food Comes First” will be the 
theme of the 73rd annual convention 
of the National Association of Retail 
Meat and Food Dealers when it meets 
at the Schroeder Hotel, Milwaukee, 
August 17-20. Business topics will 
range from shelf values and inventory 
turnovers to non-foods, frozen foods 
and the meat department—today and 
tomorrow. 

Charles H. Bromann, national sec- 
retary, stated that delegates will at- 
tend from New York City, Phila- 
delphia, Detroit, Seattle, Chicago and 
other large cities across the nation. 

Among the speakers will be D. N. 
McDowell, director, Department of 
Agriculture, state of Wisconsin; C.D. 
Rollins, general sales department, 
Swift & Company, Chicago, and Max 
O. Cullen, assistant general manager, 
National Live Stock and Meat Board. 





AEC Signs Contract for 
‘Hi-Fi’ Food Irradiator 


The Atomic Energy Commission 
has announced the signing of a con 
tract with Curtiss-Wright Corp. to 
design, develop, construct and test 
operate a major gamma _ irradiation 
facility to be built as part of the 
U. S. Army Ionizing Radiation Center 
at Lathrop, Calif. 

Expected to be ready for opera- 
tion about mid-1960, the facility 
will be known as the High Intensity 
Food Irradiator (HI-FI). Cost is 
estimated at $1,605,000. 

The HI-FI’s source of radiation will 
be about 2,000,000 curies of Cobalt- 
60, to be produced at the Savannah 
River Plant and supplied to the con- 
tractor by the AEC. The center at 
Lathrop will become the major pro- 
duction facility of the Quartermas- 
ter’s radiation preservation of foods 
project, which was established in 
1953 to determine the feasibility and 
means of using ionizing radiation to 
process foods. 

The HI-FI will be one of two ra- 
diation sources to be incorporated in 
the center. The other source will be 
an electron linear accelerator. 








DELICATESSEN BRAND 


CORNED BEEF 
ASSURED CUSTOMER SATISFACTION 











U.S. GOVT. 
INSPECTED 


Chicago Gorned ~ 
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..- MORE PROFITS PER POUND 


* DELICIOUS FLAVOR 

¢ HIGH COOKING YIELD 
* UNIFORM CLOSE TRIM 
° VACUUM SEALED 


© Chicago Corned Beef Corp. 1958 


Beet Corporation 


4531-49 McDOWELL AVENUE « CHICAGO 9, ILLINOIS 
PHONE Cliffside 4-7667-8 























Are you contented with your sales? 
Or, can you get more out of the effort? 
Switch your ad to the PROVISIONER 
and get ready to scrap the old sales 
quota! 
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U.S. BERKEL 
CHALLENGES 


any competitive 


automatic slicer to match 
the slicing-and-stacking 
results pictured here... 


... produced automatically by the 
Model 170-GS—without hand-straightening... 
... With product sliced directly from 


holding cooler—no special tempering! 





Is automatic slicing and stacking of extremely delicate 
meat products a costly headache in your present opera- 
tion? Then you need the U.S. 170-GS Automatic Slicer. 
Product slicing can be easily switched in seconds, re- 
gardiess of shape or size of delicate items. And the 
170-GS can be used in conjunction with either vacuum 
packaging or any overwrap system. 


Slices, 

counts, 

stacks, 

groups 

or shingles — 
automatically! 


i Ker Uokeodiha- Calm ater-bi 


See your U.S. representative or send coupon today 


eccccceceseeeseseees es OUR GOth YEAR ececeeeeeeeeoeseoosseces 


U.S. SLICING MACHINE COMPANY, INC., 831 Berkel Bidg., LaPorte, Ind. 


Rush complete information on [_] U.S. Berkel 170-GS Automatic Slicer (1 u.s. 
Berkel Model 170-SS Automatic Slicer-Scaler [_] New U.S. Berkel Automatic 
Slicer-Interleaver. 


NAME 





The VOLUME-RATED line 


of food machines and scales ADDRESS 
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Leading packers select Du Pont cellophane 




















and high-speed 





JOHN ENGELHORN & SONS, Newark, 
N.J.,and Philadelphia, recently adopted 
Du Pont cellophane after testing vari- 
ous meat-packaging films. Here’s what 
an Engelhorn official reports: 
“Crystal-clear cellophane has the eye- 
catching sparkle and smooth surface that 
give our meats extra sales appeal. Cello- 
phane offers excellent protection, too. Its 
tight seal safeguards product even under 
rough handling and keeps the flavor in 
our meats. And Du Pont film quality 


Good packaging is good merchandising . . . the most effective packaging material is cellophane 
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packaging 


helps us keep our production line run- 
ning smoothly.” 
e = oe 

When selecting a material to meet your 
packaging requirements, consider all of the 
advantages of cellophane. For complete 
details on why cellophane is the preferred 
film and what it can do for your operation, 
consult your Du Pont Representative or 
Authorized Converter of Du Pont cello- 
phane today. E. I. du Pont de Nemours & 
Co. (Inc.), Film Department, Wilmington 
98, Delaware. 
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SPECIFY DU PONT cellophane by 
code designation when you order. LSAD 
and MSAD-86 are among the films tailored 
to meet specific needs of meat packaging. 





U PONT 
cellophane 


QU POND 


REG. U.S. PaT. OFF. 








Better Things for Better Living . . . through Chemistry 
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The Meat Trail. 


SECOND EXPEDITIONARY force of meat packers visiting Europe this year includes T. E. 
Schluderberg, Wm. Schluderberg-T. J. Kurdle Co.; Emil A. Schmidt, The Schmidt Provision 
Co.; George and Alphonse Albert, Albert Packing Co.; J. E. Schlicht, Zehner Packing Co.; 
Albert Steckman of Tipper-Tie, Inc., and Ray Schweigert, Schweigert Meat Co. The group, 
which left for France, Belgium, Denmark, Germany, Austria and Switzerland on July 15 via 
Lufthansa Super Star Constellation, will study meat packing methods under arrangements 
made by Curt E. Dippel (left) of C. E. Dippel & Co., Inc. John Krauss (kneeling) of John 
Krauss, Inc., came to the airport to give the travelers some tips on what to see and do. 





O'Meara Succeeds Strack as 
General Counsel for Swift 


ArntHuR C. O'Meara has been 
named general counsel of Swift & 
Company, Chi- 
cago, succeeding 
WILLIAM N. 
Strack, who is 
retiring on pen- 


years with the 
company. The 
board of direc- 
tors also desig- 
nated Joun C. 
BERGHOFF_ to 
serve as the com- 
pany’s asssistant general counsel. 
O'Meara, who joined Swift in 1934, 
has been assistant general counsel 


A. O'MEARA 





_W. N. STRACK J. BERGHOFF 


since 1956 and previously was gen- 
eral attorney for the company. Berg- 
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hoff, who also began his Swift career 
in 1934, has been assistant to the 
general counsel since last December 
and previously was head of the law 
department. 

Strack joined Swift as a law clerk 
in 1919. He was appointed general 
attorney in 1942 and became the com- 
pany’s general counsel in 1951. 


New York Incorporations 


New York charters of incorporation 
have been issued to the following 
industry firms: 

G. I. Kosher Meat Packers, Inc., 
2425 E. 27th st., New York City. 
Capital stock authorization is 200 
shares of no par value. Directors are 
listed as Cart, RAYMOND and Har- 
OLD BUCHHOLZ. 

United States Meat Packing Corp., 
c/o ALBERT I. SCHMALHOLZ, filer of 
papers, 50 Broadway, New York City. 
Capital stock authorization is 100 
shares, no par value. Directors are 
WILLIAM ZUKERMAN, ARNOLD Davis 
and ANN SHERMAN. 

Li Ma Meat Corp., 2313 86th st., 
Brooklyn; capital stock, 200 shares, 
no par value. Directors are VALERIE 
Murray, EMANUEL L. SrmMon and 
Pau MeyrowitTz. Simon & Meyro- 
witz, 277 Broadway, New York City, 
filed the papers. 

Crudo Bros. Meat Corp., 6816 New 





¢ ¢ 





Utrecht ave., Brooklyn; 200 shares, 
no par value. Directors of the com- 
pany are: ProvipENCE, JULIA and 
LuciLE Crupo. 

Rugby Meats, Inc., 1401 Foster 
ave., Brooklyn; 200 shares, no par 
value. Directors are PAULINE PERL- 
MAN, VIVIAN WiIsH and So. WiIsH. 
SAMUEL J. PERLMAN, 67 W., 44th st., 
New York City, filed the papers. 

Sutter Meat Co., Inc., 620 Pacific 
st., Brooklyn; 200 shares, no par 
value. SAMUEL WAGNER, 16 Court st., 
Brooklyn, filed the papers. Direc- 
tors are Samuel Wagner, HELEN E. 
GaRVER and BELIE SANDERS. 

H. Weinberg & Sons, Inc., 1852 
Jerome ave., Bronx; capital stock, 
$20,000. Mitton Samus, 261 Broad- 
way, New York City, filed the papers. 
Directors are Milton Samis, IRviNG 
Brooks and FANNETTE BRUNO. 


Maine Packers to Meet 


The fall convention of the Maine 
Independent Meat Packers Associa- 
tion has been scheduled for Satur- 
day and Sunday, October 4 and 5, at 
the Bethel Inn, Bethel, Me., chairman 
RocEer STEARNS of the MIMPA con- 
vention committee announced. The 
Bethel Inn is situated in the foothills 
of the picturesque White Mountains. 


PLANTS 


Plans for the construction of a fed- 
erally-inspected meat packing plant 
near Fort Collins, Colo., have been 
announced by one of four partners in 
a new firm to be known as Valley 
Packing Co. The partners are Mack 
OusEN and C. O. TeMp.in, who op- 
erate Mac-Van Lockers in Fort Col- 








STAR OUTFIELDER Bob Cerv (left) of 
Kansas City Athletics, honored at recent 
Kansas City Sertoma Club luncheon, may 
have been anticipating fine meals ahead as 
he chatted with Sertoma Club president 
Harry Reitz (center) of Reitz Meat Prod- 
ucts Co., Raytown, Mo., and Gov. George 
Docking of Kansas. Cerv received a check 
from the club and a 200-lb. side of beef 
from Reitz. (Kansas City Star photograph.) 
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lins; ARTHUR Brown, a cattle feeder, 
and Eric Juer, who formerly op- 
erated a packing plant under lease 
near Fort Collins. Olsen said the new 
one-story and basement plant will 
contain about 15,000 sq. ft. of floor 
space. Cattle, hogs and lambs will 
be slaughtered. 


American Provision Co. has com- 
pleted a $125,000 remodeling of its 
plant at 818 W. Cullerton ave., Chi- 
cago, which the firm has occupied 
for the past year. The building form- 
erly housed the old Jourdan Packing 
Co. Founded five years ago with 
three employes in a 7,000-sq.-ft. 
plant, American Provision Co. now 
employs more than 100 persons and 
has 60,000 sq. ft. of floor space. 
Volume is expected to exceed $3,500,- 
000 this year. The remodeling pro- 
gram included the installation of new 
coolers, tile floors, new smokehouses 
and modern packaging machinery and 
the addition of a new sausage kitchen 
and seven-truck loading dock. Officers 
of the company are: WALTER Lamp- 
ERT, president; ALBERT JOURDAN, vice 
president, and PETER KELLER, secre- 
tary-treasurer. 


Stark, Wetzel & Co., Inc., has con- 
structed a new quality control and 
research laboratory at its Gardner 
lane plant in Indianapolis. Instru- 
ments in the laboratory can be used 
for 72 different meat tests. 


Demolition of six old buildings at 
the Armour and Company plant in 
Olahoma City will begin on August 4 
as the third step in a long-range 
rehabilitation and modernization pro- 
gram that now is under consideration, 
R. W. MANK, general manager, has 
announced. He said that plant op- 
erations will not be affected by the 
demolition program. The buildings to 
be razed formerly were used for pork 
operations, recently discontinued by 
the plant. Constructed in 1910, the 
buildings were costly to maintain and 
did not provide the type of floor area 
needed for a modern, efficient meat 
packing plant, Mank explained. 


Packer's Central Distributing Co., 
Inc., Vernon, Calif., has converted 
2,000 sq. ft. of space in its present 
plant into a sausage packaging room 
and a bacon tempering room, ac- 
cording to E. W. Carpenter, chair- 
man of the board and general man- 
ager. Extending around the inside of 
the 22x22-ft. bacon room is a con- 
tinuous conveyor chain on which 
bacon bellies on trees move through 
a uniform 25° F. temperature sup- 
plied by a York refrigerating unit for 
a specific period to chill. Bellies are 
hung in the curing room and remain 
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“SEAL OF APPROVAL" of American Hu- 
mane Association for humane slaughtering 
of beef has been awarded to F. J. Arend & 
Son, Toledo. Presentation to Franz Arend, 
jr, company president, by Arthur G. Keller, 
executive manager of Toledo Humane So- 
ciety, representing AHA, is shown above. 





on trees through smoking, cooling 
and tempering until removed for 
pressing in the slicing room. A wrap- 
ping line with Great Lakes sealing 
equipment has been added in the 
packaging room. Overall cost of the 
improvements is about $18,000. The 
company sells “Bar-M” brand sausage 
and pork products to self-employed 
truck peddlers, who distribute ex- 
clusively to independent retailers. 
J. Y. HunsBerceEr is production man- 
ager for the company. 


Denver Packing Corp. and Iowa 
Beef Co., Inc., both of Boston, have 
merged and are now in their new lo- 
cation at 115 S. Market st., Boston, 
HyMANn Karp has notified the NP. 
The consolidated firm will operate 
under the Iowa Beef Co. name. 


JOBS 


Ouin NEBERGALL has been elected 
president of D. E. Nebergall Meat 
Co., Albany, Ore., succeeding his late 
father, D. E. NEBERGALL, founder of 
the company, who died in June. BERT 
Epwarps was elected vice president 
and HELEN NEBERGALL, secretary- 
treasurer. H. C. GrirrirH has been 
named general manager. 


H. H. Gunperson has been ap- 
pointed superintendent of the mid- 
west area of Armour and Company, 
Jack Tuomas, vice president, an- 
nounced. Gunderson will continue as 
superintendent of the Omaha plant. 


T. A. (Tom) Morton, former 
manager of Holly Meat Packing Co., 
Oakland, Calif., has joined H. Shen- 
son Meat Co., San Francisco jobber, 
as general manager. Morton will su- 
pervise sales and plant operations 
and expand the Shenson firm’s cost 





>in charge at Austin, Minn. He re- 
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system, relieving president Georce J. 
SHENsoN of those activities. Shenson 
is serving as president of the Pacific 
Coast Meat Jobbers Association and 
also is regional vice president of 
the National Association of Hotel and 
Restaurant Meat Purveyors. 


Appointment of four inspectors in 
charge of U. S. Department of Agri- 
culture meat inspection stations has 
been announced by Dr. A. R. Muutgr, 
director of the Meat Inspection Di- 
vision. Dr. CHARLES HACKENBERG 
was placed in charge of the New York 
City station, succeeding Dr. Mer 
BRODNER, who recently was made an 
assistant director of MID with re- 
sponsibility for the eastern area. Suc- 
ceeding Dr. Hackenberg as inspector 





DR. HACKENBERG DR. THIELE 





DR. DIGMAN 


DR. STAPP 


in charge at Newark, N. J., is Dr. 
ArnTHUR R. THIELE, previously as- 
sistant inspector in charge at New 
York City. Dr. Ropert L. DicMan, 
who has been heading the Muncie 
(Ind.) station, is the new inspector 


places Dr. H. J. Scutckx, recently re- 
assigned to Los Angeles as inspector 
in charge. Dr. Eart W. Srapp has 
been named inspector in charge of 
the Bartlow (Fla.) station, succeed- 
ing Dr. W. R. Arxins, who retired 
recently, Dr. Stapp previously was 
inspector in charge at Birmingham. 


TRAILMARKS 


Maj. Gen. HucH MackinTosH has 
assumed his duties as executive direc- 
tor for military subsistence. In his 
new post, Gen. Mackintosh will direct 
the $700,000,000 procurement opera- 
tions of the Military Subsistence Sup- 
ply Agency, headquartered in Chica- 
go. The agency was established in 
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Asmus Brothers spare no effort to 
produce the world’s finest spices 
and seasonings to make your prod- 
ucts taste better. 





rothers, inc. 


Spice Importers and Grinders 


ST CONGRESS e DETROIT 26, MICHIGAN 











BEEF - VEAL - PORK - LAMB { 


* ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 
> WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


a: 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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for wet conditions 
and easy cleaning... 


Clinton Poultry Co., Clinton, Ark. Capacity: 54,000 birds daily. 


AMERICAN ‘Cable-Way’ Conveyor 


Nylon trolley wheels No trolley lubrication 
Galvanized steel cable No inclosed parts 


8 Ow we 


Hose down entire system. Nylon trolley wheels have 
no bearings—can’t rust. Open track doesn’t collect 
dust or dirt. The 230-foot “Cable-Way” shown above 
was installed in 30 hours. Write for Catalog CD-A. 


THE AMERICAN MONORAIL CO. 
Fourth & Franklin Streets © Tipp City 25, Ohio 


Chas. Hollenbach, Inc. is the oldest 

and largest exclusive manufacturer 

of dry sausage in the country. 
Telephone: LAwndale 1-2500 


CHAS 


HOLLENBACH 














VEILLER HAYS AND CoO. 


1807 E. OLYMPIC BLVD. * LOS ANGELES, CALIF. 


Phone: MA 7-8641 © Teletype: LA 1444 e Cable: MILLERHAYS 


MEAT BROKERS 
representing 
EASTERN PACKERS 
throughout the 
ENTIRE WEST 


Primary Agents 
AUSTRALIAN and 
NEW ZEALAND 
Boneless — Carcass 


BEEF — LAMB 


“The Difficult We Can Do Immediately”’ 
‘The Impossible Takes A Little Longer’’ 














Vegex =r 


ask for samples 


VEGEX Company 175 FIFTH AVE., NEW YORK 10, N. Y. 
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1956 under a Department of Defense 
single-manager assignment to provide 
the armed services with food supplies, 
Its organization is counterpart to the 
Quartermaster Market Center System, 
which it succeeded. Gen. Mackintosh 
was acting deputy quartermaster gen. 
eral of the Army prior to his food 
direction assignment in Chicago. He 
succeeds Maj. Gen. Henry R. Me- 
KENZIE, who will become associated 
with San Francisco State College in 
September following his retirement 
from the Army. * 


Curis E, FINKBEINER, president of 
Little Rock Packing Co., Little Rock, 
Ark., was defeated this week in his 
race for nomination as the Democratic 
gubernatorial candidate in Arkansas. 
Incumbent Governor OrvaAL Favsus 
won a landslide victory in the Demo- 
cratic primary, which is tantamount 
to election in Arkansas. 


Packing House By-Products Co, 
Chicago, has opened an office at 1 
Exchange pl., Jersey City, N. J. 
Davin L. McComps, jr., formerly 
with Safeway Stores for many years, 
is in charge of the office. The tele- 
phone number is Henderson 2-1142; 
New York line, Worth 2-0512. 


DEATHS 


Harry A. McConneELt, 78, re- 
tired superintendent of the old Sie- 
loff Packing Co. in St. Louis, has 
passed away. McConnell retired in 
1953 after 62 years in the meat in- 
dustry. He received the American 
Meat Institute’s gold service emblem 
in 1944, 


Mrs. HELEN ALToN Sreirr, 64, 
secretary-treasurer of D. E. Neber- 
gall Meat Co., Albany, Ore., died 
after a long illness. 


WILLIAM M. Howarp, sr., 62, sec- 
retary and a director of C. A. Durr 
Packing Co., Inc., Utica, N. Y., died 


> after a brief illness. 


CLAUDE FarMeER, 48, casing rep- 
resentative of The Cudahy Packing 
Co., died of a heart attack. He had 
been with the company since 1930. 
Farmer was headquartered in Boston 
for the past ten years and represented 
Cudahy in New England and upstate 
New York. 


Pretro Muzio, 80, founder of Su- 
perba Packing Co., San Francisco, 
died after a long illness. He headed 
the meat packing company since its 
establishment 42 years ago. 


Grorce E. SpRANER, 70, owner of 
Spraner Casing Co., Chicago, died 
July 27. The widow, a son and a 
daughter survive. 
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Disease Control Is Goal 
Of This MID Memorandum 


Removal of inedible and con- 
demned denatured material from fed- 
erally-inspected establishments is the 
subject of Meat Inspection Division 
Memorandum No. 261, which reads: 

“The removal of inedible and con- 
demned denatured material which 
may be infectious or contain disease 
organisms is of concern to state of- 
ficials who have responsibility for 
animal disease control. In cases where 
this material is moved between states, 
the officials of more than one state 
may be involved. 

“In order to provide an opportunity 
for state animal disease control of- 
ficials to discharge their responsi- 
bility, establishments desiring to re- 
move inedible and condemned de- 
natured material should obtain from 
the state animal disease control of- 
ficials in the state where they are lo- 
cated a letter indicating that removal 
of the material from the establishment 
is acceptable. The letter indicating 
acceptance should be obtained an- 
nually beginning on the effective date 
of this requirement and a copy of 
it delivered to the inspector in charge, 
who will use it as justification for 
permitting removal of the material. 
Effective September 1, 1958.” 


Seek Lower Railroad Rates 
On Live Hogs Westbound 


Two applications have been filed 
with the Transcontinental Freight 
Bureau, Association of Western Rail- 
ways, asking for reduced rates on 
hogs westbound from Omaha, Neb.; 
St. Joseph, Mo.; Sioux City, Ia.; Na- 
tional Stockyards, Ill.; Sioux Falls, 
S. D.; Des Moines, ‘“a.; Davenport, 
Ta., and St. Paul, Minn. 

The reduction is asked in Supple- 
ments 5 and 6 to Application B-5703. 
Supplement 5 was filed by a Los 
Angeles shipper. Supplement 6 was 
fled by The Cudahy Packing Co., 
Omaha, on behalf of its plants at San 
Diego, Phoenix and Seattle. Both 
applications state that under existing 
tail rates from Midwest to Pacific 
Coast Points, it is impossible to ship 
live hogs and compete with pork 
shipped under westbound truck rates. 


Debt Ceiling Hike Asked 


President Eisenhower has asked 
Congress for a permanent increase 
of $10,000,000,000 in the statutory 
debt limit, which would raise the ceil- 
ing to $285,000,000,000. He also re- 
quested an additional temporary in- 
crease of $3,000,000,000. 
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Mark carcasses faster! Get FREE samples of — 


HOT-CARCASS LABELS 


We'll send you enough free samples of Tensalex Hot-Carcass labels 

for one day's kill. Test these amazing labels that slap on... stick 

tight . .. pull off clean as a whistle for inspection. Made of strong, 
latex-impregnated paper, they come in gangs of 4, 

(1 Send me enough free samples for one day's kill, Our 

average day’s kill is 

[-] Send me information about other tags & labels. 





Name 

Firm Title 
Address 
City State 


The VYational “/ag Company, 344 S. Patterson Bivd., Dayton 1, Ohio 


See our complete line of tags in the 1958 ‘‘Purchasing Guide,’’ Section K. 


























Heat got your pressmen? 
Summer’s no problem with our 
efficient Blue Chip Expellers 


PITTOCK ano ASSOCIATES 


GLEN RIDDLE — PENNSYLVANIA 














THE RATH PACKING CO., WATERLOO, IOWA 








LO ORUELCRUO RCE 
From By-Products & Offal 


Improve 


By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 





Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


hi 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 


Write “Today! 


WILLIAMS ALSO MAKES: 


@ COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North Ninth Street ST. LOUIS 6, Be. 


WILLIAMS - 


CRUSHERS pete ue SHREDDERS ¢ 








y, 











OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE ye egreganagere 






ARCTIC TRAVELER introduces 
LEADER SERIES 
Delivery Truck Refrigeration 


The Leader "4 a new addition to the Arctic 
Traveler Line“— offers more cooling capacity per 
dollar cost than any other unit now available, 


Exclusive of the Leader Series: 
Heats and Cools 
Simple to install—no refrigeration skill required 
Exclusive FROSTOMATIC automatic defrost 
Direct drive from truck engine 


Also available (as Model AE) with heavy duty plug-in 
motors for dock side or over night refrigeration 


For additional Information Write: 


AMERICAN snurscronne coun 


MONTGOMERY 2, ALABAMA 


the very best in truck refrigeration equipment 











Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 









put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 
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ALL MEAT... output, exports, imports, stocks 








of the animals for the same week last year. 


AVERAGE WEIGHT AND YIELD (LBS.) 





Week Ended CATTLE 
Live Dressed Live 
July 26, 1958 .W.. sa 985 552 243 
MT Aa Sea cone 990 554 247 
wece?, Vi nn a 527 245 
Week Ended CALVES ee 
ve Dressed Live Dressed 
ap Ss), SERRE eee, 136 91 44 
\ i a wiucihie 134 92 44 
> See . 238 133 91 44 


Meat Output Off; Hog Kill Above 1957 


Meat production for the week ended July 26 fell off considerably to 
346,000,000 Ibs. from 358,000,000 Ibs. for the week before, and was 
7 per cent smaller than the 367,000,000 Ibs. produced in the same week 
last year. Slaughter of all livestock was down for the week, and below 
last year, except that of hogs. Hog kill was above a year earlier for 
the second straight week. Cattle slaughter, while off slightly from 
the previous week, numbered 12 per cent, or about 47,000 head smaller 
than last year. Hog kill held only about a 3,000 head edge over slaughter 


BEEF RK 
Week Ended Number Production (Exel. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
2 S| a 191.0 931 127.8 
July 19, 1958 ; 350 193.9 1,010 141.0 
July 27, 1957 ... poi 393 207.3 928 129.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. umber Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
July 26, 1958 .. bakes bi) 12.9 217 9.5 341 
July 19, 1958 eee) 13.5 228 10.0 358 
oe fe, | . 139 18.5 265 1.7 367 


age "aa WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
190-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


Dressed 

137 

140 

139 

LARD PROD. 

Per Mil. 
cwt, ibs. 
pad 30.8 
ape 33.3 
13.7 31.1 








Fresh meats and edible offal 











Beef and Lamb an 
Country of origin veal mutton Pork 
Pounds Pounds Pounds 
RON cai oc Fes SoM PWEw NS 6) cca AL tb Ceo aaias seo cs aga 
MMOD So dae nies «4 vase iy. de ts 1,579,042 S:40b Gee. or Reewes 
a, a ae See SCR ee eRe ae 3,451,800 
UME eo c Vb UCC RSEUC ES fo BRET OE Sk gee Cees 
OE Uy gen re aang” aang a eee oe hgh es Ts 
NMR co iscks cos cc hercbee ses. 4) QmMeERE EA ae sey Camo 
Ireland ..... . 508,089 > Mae te 
MRI 65s og vue coe Oecndouts OD Tee OS Sep gaag agp aie 
New Zealand 20,657 3875 829,227 594 
ED sn ue cece cicepeewhec) | PONIES Gk Toa SP OeEL To Are aetna 
PPE cos a chee cashes ceeeeubes: Mews enti niteembee) he oe Cleon 
WMO Li in teceesceavkeae: adGeuk. =o SopeebeEe ee 
All others 643,762 369,818 8, 
Total—June 1958 ............ 30,044,804 3,654,156 3,461,202 
PONS DUCT ince ce svices 3,180,540 32,492 1,474,965 
Canned meats 
Country of origin Beef Pork Misc. Sausage 
Pounds Pounds Pounds Pounds 
ya! a aes . f , Bee pee es CRA. Sibaven 
ee ae Pewee: 2s ehices yl ne he oe 
MSS vadie cis 'se 14,671 836,272 6,405 1,768 
OEE. he cdause  eswrese 3,170,959 369,146 218 
SEENON Ss aickccceh wee. Wigston: 193,836 1,672 18,965 
1 as aie 158 4,004,082 96,014 4,869 
MUMS Shas Sac Sauede” | Laie hie co Me we ones: CW Deamon Fs Sey aera 
MOONS 8 ge Seciaty hy” a tcae pee, Nog eeMitaie hy ee data ee | ee ngs nes 
OW MINN bese cba podem eo eee So Lee els sh abeees 
POPOSUEY Si 60sccccee TOE DOS 8 2 Peete) | a re ekg Be 
ERE OR ET 1,998,512 CA os ee et 
WORGOR So ssa «5's aie STD AOR os eae 0) oe eee ee 
Mee CUMMPU Gin ira di% 6 6020 ceakaee 49,527 22,257 29,233 
Total—June 1958 .... 7,699,132 10,253,188 1,022,242 55,053 
June 1957 .... 6,684,894 7,867,308 483,937 30,685 


June Meat Imports at New High 


Foreign meat entered the country in record volume in June, accord- 
ing to a U. S. Department of Agriculture report. Volume of imports 
reached 66,778,644 Ibs. compared with 66,365,772 Ibs. in May and 
23,188,551 Ibs. in June last year. New Zealand, our largest supplier, 
shipped 21,487,196 Ibs. during the month. Argentine exports to the 
U. S., mostly canned beef, amounted to 15,481,579 Ibs. U. S. meat imports 
in June, by country of origin, are listed below as follows: 


Cured meats 
Beef Pork 
Pounds Pounds 
8,445,461 9,999 
ake ie 656,222 
oecece 136,149 
Asche 12,085 
78,400 14,244 
Wea Wed 11,612 
ee ee 
13,967 2,201 

9,095,761 842,512 
1,762,055 575,350 
Miscel- 
laneous Totals 
Pounds Pounds 
411,360 15,481,579 
és cves 4,061,303 
214,854 7,550, 83¢ 
cheeses 3,676,472 
envens 726,558 
da aan 4,197 ,767 
osenbe 21, 
14,000 3,801.698 
oséawe 21,487,196 
o eemee 1,324,138 
o'veihacs 2,427,484 
8,400 380,893 
1,980 1,141,553 
650,594 66,778,644 
1,096,325 23,188,551 
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Fats And Oils Use In Feeds 
324,000,000 Ibs. in 1956 


The mixed feed industry in the 
United States in 1956 used about 
324,000,000 Ibs. of fats and oils in 
prepared animal feeds, the Agricul- 
tural Marketing Service has revealed. 
The feed industry was the second 
largest domestic outlet of inedible 
tallow and grease, the report added. 
Only the soap industry used more— 
about 813,000,000 Ibs. 

Production of prepared animal 
feeds amounted to 28,800,000 tons in 
1956. Plants adding fats to feeds pro- 
duced almost three-fourths of this 
total, and fats constituted about 0.8 
per cent of all the prepared animal 
feeds manufactured during the year. 

Tallow and grease together ac- 
counted for about 300,000,000 Ibs., 
or 92 per cent of the total amount 
of fats and oils going into mixed feeds 
in 1956. Tallow alone amounted to 
73 per cent of the total; grease 19 
per cent; soapstocks and foots, 2 per 
cent, and other fats and oils, 6 per 
cent of the total. 


Meat Index At 11-Week Low 


Leading the list of consumer com- 
modities which declined in price 
during the week ended July 22, the 
wholesale price index on meats at 
112.9 was the lowest since the week 
ended May 6. This index represented 
a decline of 0.9 percentage points 
from the previous week and com- 
pared with 97.5 a year earlier. The 
average primary market price index 
was steady at its revised 119.3, and 
compared with 118.0 a year earlier. 


Animal Foods Production 


Canned food and canned or fresh 
frozen food components for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification 
in May totaled 29,230,920 Ibs. com- 
pared with 31,277,493 Ibs. for the 
month before and 37,668,430 Ibs. 
produced in May last year. 


MAY KILL BY REGIONS 
United States federally inspected 
slaughter by regions in May 1958, 

with totals compared, in 000's: 
Sheep & 


Region Cattle Calves Hogs Lambs 
N. Atl, states .... 118 71 447 189 
S. Atl, states .... 39 44 218 és 
N.C. states—East. . 297 128 §=1,005 103 
N.C, states—N.W... 468 51 = -1,588 2°6 
N.C, states—S.W... 133 15 397 73 
S. Central states .. 185 87 318 176 
Mountain states .. 98 3 ris) 80 
Pacific states ..... 167 29 161 184 


Totals, June 1958.1,506 430 4,208 1,042 
Totals, June 1957.1,535 535 3,904 1,044 





35 






PROCESSED MEATS .. . SUPPLIES 


















ROCESSING of meats and meat 

food products under federal in- 
spection in June, although up from 
volume in the preceding four weeks, 
was moderately below that for the 
same period last year. Aggregate vol- 
ume of all products handled was 
1,300,022,000 Ibs. compared with 1,- 
353,413,000 Ibs. last year. 


Four Week June Meat Food Processing 
Total Down From Like Period Last Year 


Sausage production decreased to 
139,259,000 Ibs. from 144,351,000 
Ibs. during June last year, and that 
of meat loaves, head cheese, chili, 
etc., fell to 17,245,000 Ibs. from 17,- 
978,000 Ibs. Volume of steaks, chops 
and roasts prepared at 39,497,000 Ibs. 
was about 3,000,000 Ibs. smaller than 
the amount prepared last year. 





























































Processing of pork products did not 


reflect the larger hog kill 


in June, 


as the amount of bacon’ sliced fel] 
slightly to 75,037,000 Ibs. from 75, 
121,000 Ibs. a year earlier, and rend. 
ering of lard at 134,504,000 Ibs. was 
short of last year's 146,121,000 Ibs, 


in the same four weeks. 


Volume of meat food products 
canned was uneven, with output in 
the larger containers 40,220,000 Ibs. 
as against 32,077,000 Ibs. last year, 
while the total packed in the smaller 
cans at 122,639,000 lbs. compared 
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with 126,718,000 Ibs. last year. 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JUNE 1 THROUGH JUNE 28, 1958 COMPARED WITH 
CORRESPONDING PERIOD, JUNE 2 THROUGH JUNE 29, 1957 olbnes A ge My PRODUCTS 
-2 2-29 25 Weeks 26 Weeks U R ERAL INSPECTION 
ee ee ‘mar IN THE FOUR-WEEK PERIOD JUNE 1 
Placed in cure— OUGH JUN 

Beef 11,861,000 13,432,000 81,801,000 82,663,000 Tae of seein Product— 

Pork 259,706,000 264,688,000 1,600,769,000 1,667,950,000 Consemal 

Other 40,000 65,000 477,000 728,000 Slicing and Packages 
Smoked and/or dried— Institutional or Shelf 

Ds chai ch peGGhebatesh as ceeaee ave 3,823,000 4,346,009 26,509,000 28,433,000 Sizes Sizes 

ee Peek sce gk gic enews s 182,718,000 193,877,000 1,117,303,000 1,199,641,000 (3 lbs. (under 
Cooked Meat— or over) 3 Ibs) 

eet 6,609,000 7,125,000 42,952,000 43,762,000 Luncheon meat ...... 13,625,000 10,150,000 

Pork 23,328,000 24,992,000 140,344,000 152,465,000 Canned hams ........ 20,626,000 734,000 

Other 187,000 492,000 1,300,000 1,719,000 Corned beef hash .... 258,000 3,784,000 
Sausage— Chili con carne ...... 421,000 5,162,000 

Fresh finished ............0.se0eee8 13,641,000 14,497,000 110,362,000 118,218,000 Seen whee So inics “aa ae 

To be dried or semi-dried .......... 10,534,000 11,298,000 62,395,000 68,766,000 Deviled ham : 1 009/000 

Wiank;! WiGders Cc... ccek ss vccacess 62,327,000 327,218,000 334,326,000 Other potted or deviled | eee 

Other, smoked, or cooked .......... 54,23 ,000 310,234,000 310,907,000 ami feed products. . 13.000 2.328.000 

TOtAl GAUSAGS, 0c er sccscccccccses 144,351,000 810,209,000 832,217,000 » Senalabe so sas 91,000 1.078.000 
Loaf, head cheese, chili, jellied Sliced dried beef ..... 22,000 338,000 

ES deck bad Cad aw da'os bo besa 000.0 17,245,000 17,978,000 101,143,000 103,665,000 Chopped beef ........ 10,090 108,000 
GORI, CIR BORSES on i chee ccc cscs 39,497,000 42,498,000 259,325,000 285 ,299;000 Meat stew (all product) 73,000 4,499,000 
i clo oktihbaccheabes os ood 378,000 202,000 1,167,000 1,301, Spaghetti meat products 177,000 9,518,000 
EE EE Wha 0 bd bin wa bao. ves see ane 75,037 ,000 75,121,000 445,243,000 466,492,000 Tongue (other than 
NN ARES Fi Paice! Sosa wks occ s cocan eee 21,332,000 20,354,000 122,432,000 107,645,000 DICKIOR) = once ches 34,000 127,000 
BETO SEHR PEEVE PEEL 12,940,000 11,266,000 85,587,000 81, ng 000 Vinegar pickled products 580,000 1,391,000 
Miscellaneous meat product ......... 10,352,000 7,109,000 61,880,000 46,791 ,000 Se ae ee ES ee ee Oe 495,000 
Bar, TOMMOTOD © 2. cc cccscscsccerevees 134,504,000 146,121,000 931,532,000 1,039, 738, 000 Hamburger, roasted or 
ee EA Se AOn UE ree 108,382,000 125,000,000 709,863,000 825,497,000 corned beef, meat and 
NE EE Ig a's SS ics ja’ e'n'b bd bien b ¥'Eh'0.4's % 4,716,000 6,377,000 31,198,000 42°714,000 PCP hate ee ne 228,000 2,012,000 
ee Tee 25,541,000 20,937,000 151,191,000 137,038,000 te oe eesdt Uhre oo 992,000 43,251,000 
Compound containing animal fat ...... 53,086,000 57,495,000 349,000,000 351,659,000 Sausage in oil ........ 283,000 240,000 
Oleomargarine containing animal fat.. 4,824,000 5,800,000 39,733,000 36,563,000 Ss fate: Nea ss bee 229,000 
Canned product (for civilian use and DE ute Vkenmadecan > Sonate 171,000 

Dept. of Defense) ..........-e00+ 164,656,000 163,789,000 1,112,557,000 1,173,491,000 Loins and picnics ..... 2,149,000 66,000 

EE rela Seo hake ys, 355 404350 1,300,022,000 1,353,413,009 8,214,980,000 ° 8,706,662,000 A thier. makt with 
meat and/or meat by- 

*This figure represents ‘‘inspection pounds’’ as some of the products may have been in- products—20% or more 252,000 6,892,000 
spected and recorded more than once due to having been subjected to more than one distinct Less than 20%..... 286,000 24,989,000 
processing treatment, such as curing first and then canning. OMNI SS 570h'd-p 5:0 sha ee 40,220,000 122,639,000 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: a 

Pork sausage, bulk, (lel., Ib.) (Iel., Ib.) Whole Ground (Le.l. prices quoted to manu- og +e Ngee eae b+ +4 
in 1-lb. roll ..-....-. 49 @49% Caraway seed ...... 19% 24% facturers of sausage) Large prime, 34 in. ......40@42 
Pork saus., 8.c., 1-Ib. pk.65 | @60 Cominos seed ....... 53 59 Beef rounds: (P t) Med. prime, 34 in. .- -27@2 
Franks, s.¢., 1-Ib. pk. ..69%4@76 Mustard seed pr apg plead Smail prime 16@22 
Franks, skinless, fancy ’ 23 Clear, 29/35 mm, ....21.15@1.25 Middlee eal ott sovccceoes 60@70 
1-Ib, package ........54 @56 yellow : aanen ree 17 Clear, 35/38 mm, .... -1,00@1.20 Hose aki D O08 ..cvicens pe tH 
Bologna, ring (bulk) ....56 @65 Ocabans a eee e 44 50 Clear, 35/40 mm, 85@1.05 Hee Pho ag Hops * 123 
Bologna, art. cas., bulk.47 @49 i ne teccccccoces a ae mm, +1 ee & » Breen ....0s M 
Bologna, a.c., sliced, . r mm. .... Sheep casings: Per hank 
6-7 oz, pk., doz, B.18@3.84  ygangrenee Bench’... 8b a Clear, 44 mm./up ’....1.95@2.50 26/28 ra \ 10@6.40 
Smoked liver h.b., bulk.56 @63 Siac Dalmation Not clear, 40 mm./dn. 75@ 85 MS ane. oe 5.95@6.25 
Smoked liver, a.c., bulk.45 @51 Bea ai Sos 56 64 Not clear, 40 mm./up 85@ 95 99/24 ane 4 75@5.2 
Polish saus., smoked ...61 @i1 3 Beef weasands: (Each) 20/22 mm 4.00@4.35 
New Eng. lunch spec. ..67 @76 . bis 3.35 
New Eng. lunch spec SPICES Ree ee 14@ 17 18/20 mm, . «. -2.70@3. 
sliced, 6-7 oz., doz. ...4.00@4.92 No, 1, 22 in./up ...... 10@ 15 M/SD GM i555 5 sa0cn 1.50@2.30 
Olive ae. bulk Ae oot a (Basis Chicago, = barrels, we middles: (Per set) P 
O.L., sliced 6-7 0z., doz 3.85 bags, bales) wid ves 
Blood, tongue, h.b. ....68 @T72 haan Gd | al, wid o3 . a: 2 my = CURING MATERIAL 
Blood, tongue, a.c. ....45%4@50 Whole Ground Spec. —— 74 38 th 1.60@1.75 Nitrite of soda, in 400-lb. Cwt. 
Pepper loaf, bulk ...... 66% @79 Allspice, prime ..... 86 96 Narrow, 1% in. rj "t. 20@1.35 bbls., del. or f.o.b. Chgo...$11.9 
P.L., sliced, 6-7 0z., doz.3.33@4.80 _ a. 99 1.01 Pure refined gran. 
Pickle & pimento loaf. .484%4@56 Chili, pepper ........ .. 45 Beef bung caps: (Each) Wivdte of BOAR ics 5.65 
&P. loaf, sliced, Chili, powder ....... .. 45 Clear, 5 in./up 338@ 38 Pure refined powdered nitrate 
6-7 oz., dozen ........ 3.12@3.60 ry "no ae _ 4 see aii inch ise = OE ER. ‘ncecacttcavcccedin 8.65 
nger, Jam., unbl.. ear meh . Salt, r sacked, f.o.b. 
DRY SAUSAGE Mace, fancy, Banda 3.60 4.00 Clear, 344-4 ine’ 12@ 15 sgpenper | carlots, ton... 30.50 
(lel, Ib.) aes West Indies ok see ta eo Not clear, 4% lndiijen 17@ 20 Rock salt in 100-Ib, 28.50 
Cervelat, ch. hog bungs. .1. 1. Bast Indies ....... .. R bags, f.o.b. whse, Chgo... 28. 
Thuringer ...........++5 66@68 Mustard flour, fancy ’:. 40 rte cae eee (Bech) sugar: . 
% inch/up, inflated... 18 y 5 
ee ere ere 91@93 Oe ee Steere pee 36 6%4-7% inch, inflated 15 Raw, 96 basis, f.o.b. N.Y... 6.25 
Holsteiner .. 0... .....0.. 77@79_-- West Indies nutmeg. ©. 2.50 5%4-6%4 inch’ inflated... 13@ 14 Refined standard cane 
NY at ers 99@1.01 Paprika, Amer, No. 1 .. 48 . one gran. basis (Chgo.) ..... 9.05 
Salami, Genoa style ..... 1.11@1.13 Paprika, Spanish .... .. 70 Pork casings: (perhank) Packers curing sugar, 100- 
Salami, cooked ......... 58@60 Cayenne pepper ..... .. 62 29 mm./down ........ 4.65@4.80 Ib. bags, f.0.b, Reserve, 
ONE in esis oa ue 96@98 Pepper: oy ean 4.50@4.65 Eh Wine Be vs in tigtaeeds 8.90 
SED © banc acetctacvens 1.02@1.04 7 SS Le Gee ees 55 a eS 3.50@3.80 Dextrose, regular: 
SERS oe tne 91@93 ERR ware 57 62 ik, a ER ORE ee 3.25@3.50 Cerelose, (carlots cwt.) .... 17.40 
Mortadelia .......ccee0% 66@68 WS ck ats eseaminaes 42 46 ee TN, ds dacs agian 3.10@3.20 Ex-warehouse, Chicago ..... 7.55 
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_BEEF-VEAL- AMB... Chicago and outside 





CHICAGO 


July 29, 1958 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

Steers, gen. range: (carlots, Ib.) 
Prime, 700/800 ..... none quoted 
Choice, 500/600 42%n 
Choice, 600/700 
Choice, 700/800 
600 





421, 
41%@ 42 
41 


500/ 
Good, 600/700 ...... 40n 
BE sshd aie ’s eisiace dedsts 3914 
Commercial cow .... 36 
Canner-cutter cow .. 3544 


PRIMAL BEEF CUTS 


Prime: 

Rounds, all wts. 
Trimmed loins, 

50/70 lbs. (lel) ..92 


ayvesn 
Square chucks, 


70/90 lbs. (le 1) ea 37n 
Arm chucks, 80/110... 36n 
Ribs, 25/35 (lel) ....60 @62n 
Briskets (le » Sera kics 28 @28% 
Ee ee 19 @20 
Flanks, poe No. 1..19%@20% 

Choice: 
Hindqtrs., 5/8CO ....504%@ 501% 
Foreqtrs.. 5/8(O0 .... 3°% 
Rounds, 70/90 Ibs. 50” 
Trimmed loins, 50/70 

See 78 
Square chucks, 

ME MS oo ale 8744n 
Arm chuc ks, $0/110, .35%4@°6 
Ribs, 25/35 (Iel) ....48 @70n 
Briskets (Icl) ....... 28 @2B% 
Navels, No. 1 ....... 19 @20 


--19% @20% 


| Sk 47 @49 
mee CHUCKS 2... 58. 36 @37 
EI Go oe gl ee 26 @27 

RR RR eE eS Fe 46 @48 
EE Seis 68 @70 


COW & BULL TENDERLOINS 
_ J/L C/C Grade 


Froz, (/T 
Rigas Cow 


aS}; See 70 
& ion. Cow. 8/4: 5.2. ; a0 
a COW, SF 2s... 85 
1,05@1.10. . Cow, 5/up ....¢ 95@1.06 

BEEF HAM SETS 

Insides, 12/up, Ib 30 
Outsides, 8/up, Ib. |. 1° Se 
Knuckles, 7%4/up, lb. .... 60 


n—nominal, b—bid, a—asked. 


BEEF PRODUCTS 


(Frozen, — Ib.) 


Tongues, No. 1, 100’s.. 28 
Tongues, No. 2, 100’s..26 @26% 
Hearts, regular, 100’s 32% 
Livers, regular, 35/50's 2T%a 
Livers, selected, 35/50's bg 
Lips, scalded, 100’s ... 
Lips, unscalded, 100’s.. 30% 
Tripe, scalded, 100’s .. 9% 
Tripe, cooked, 100’s ... 13n 
po RR Pee Sy Cee 84 
je | A eg aie 9 
RGR68S. TOPS isi ice wks TMa 
FANCY MEATS 
(lel prices, Ib.) 

Beef tongues, corned .. 26 
Veal breads, 

under 12-08. ....0:.. 70 

TD OO.FOD isivvccveucs 8814 
Calf tongues, 1 Ib./dn. 20 
Oxtails, fresh select ..17 @18 


BEEF SAUS. MATERIALS 
FRE 








SH 

Canner-cutter cow (Lb.) 

meat, barrels ...... 48 
Bull meat, boneless, 

PPREEE. i icks case ays 52% 
Beef trimmings, 

75/85%, barrels .... 41 
Beef trimmings, 

85/90%, barrels .... 46 
Boneless chucks, 

Lc paar eeaegerereren 48 
Beef cheek meat, 

trimmed, barrels ....374@ 38% 
Beef head meat, bbls... 36n 
Veal trimmings, 

boneless, barrels ....50 @d5l 

VEA'—SKIN OFF 
(lel careass prices, ewt.) 
Prime, 90/120 ...... $52.00@54.00 
Prime, 120/150 ...... 51.00@53.00 
Choice, 90/120 .,.... 46.60@48.00 
Choice, 120/150 ...... 46.00@48.00 
Goad. CO/A0G} on viaves 44.0045 00 
Com’1., 90/190 ....... 41.00@ 43.00 
Utility, fa 39.00@40.09 
Cull, 60/125 eececeese 33.00@35.09 
CARCASS LAMB 
(lel prices, ewt.) 

Prime, 30/45 ........ $52.00@55.00 
Prime, 45/55 ........ 51.00@54.09 
Prime, 55/65 ........ None auote! 
Choice, 30/45 ... 51.00@54.0" 
Choice, 45/55 ... .. 50.00@53.09 
Choice, 55/65 ........ 49.00@52,.0 
Good, all wtee os ésccs 46.00@51.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





San Francisco No. Portland 


FRESH BEEF (Carcass): July 29 July 29 July 29 
STEER: 
Choice: 
500-600 Ibs. ..........$45.50@47.00 $45.00@47.00 $45.50@47.50 
TON BOG cccuigng occas 44.00@45.50 45.50@47.00 44.50@46.50 
Good: 
EL ea 42.00@45.00 43.00@45.00 44.00@46.00 
WO0-700 Ibe. ........0 40.00@ 42.00 41.00@43.00 43.00@45.00 
Standard: 
350-600 Ibs. .......... 39.00@42.00 40.00@42.00 42.00@44.00 
cow: 
Standard, all wts. .... None quoted 38.00@40.00 None quoted 
Commercial, all wts. .. 35.00@37.00 35.00@38.00 39.00@41.00 
Utility, all wts. ...... 35.00@37.00 35.00@37.00 38.00@40.00 
Canner-cutter ......... 31.00@35.00 33.00@35.00 37.00@39.00 
Bull, util. & com’l .... 41.00@43.00 41.00@42.50 44.00@45.00 
FRESH CALF: (Skin-off ) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 51.00@55.00 None quoted 48.00@52.00 
Good: 
200 Ibs. down ........ 47.00@52.00 50.00@52.00 45.00@50.00 


LAMB (Carcass): 
Prime: 





ER ere 49.00@51.00 45.00@49.00 44.00@ 47.00 
SN TN Se On int newt 46.00@48.00 45.00@48.00 None quoted 
5-55 “tbs. errr ers ere 49.00@51.00 45.00@48.00 44.00@47.00 
SO ME ak Se cas coora 46.00@48.00 45.00@47.00 None quoted 
Good, all wts. ........ 44.00@48.00 42.00@45.00 42.00@45.00 

MUTTON (Ewe): 

Choice, 70 Ibs./down .. 20.00@22.00 None quoted 20.00@ 22.00 
ood, 70 Ibs./down .... 20.00@22.00 20.00@ 22.00 20.00@22.00 
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NEW YORK 


July 29, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 


(lel prices) 





Steer: (Non-local, ewt.) 
Prime, carc., 6/700.$49.00@51.00 
Prime, carec., 7/ - 50.00@51.09 
Choice, carc., 6/700. 45.00@48.00 
Choice, carc., 7/800. 45.00@47.00 
Good, care., 6/7 00.. 43.00@44.50 
Good, care., 7/800.. 43.00@45.00 
Hinds., pr., .- 56.00@62.00 





Hinds., pr., 7/800.. 57.C0@62.C0 
Hinds., ch., 6/700.. 54.00@57.0) 
Hinds., ch., 7/£00.. 53.00@56.00 
Hinds., gd., “oe: 51.00@53.( 0 
Hinds., gd., 7/8C0.. 50.00@53.00 


BEEF CUTS 


(Local, lel prices, Ib.) 
Prime steer: 
Hindqtrs., 600/700 ...58 @65 
Hindqtrs., 700/800 ...58 @64 
Hindgqtrs., 800/900 ...57 @64 
Rounds, flank off ....51 @55 


Rounds, diamond bone, 

OME OM ni ceusacess 52 @56 
Short loins, untrim. ..75 @84 
Short loins, trim ....97 @1.08 
PIGRES® s cciciecscecesse 22 @23% 
Ribs (7 bone cut) ....59 @65 
Arm chucks ...6.<s: 40 @42 
Briskets .....ccccccces 30 @34 
PIAtes nvcccccrccccees 23 @26 


Choice steer: 
Hindqtrs., 
Hindgatrs., 


600/700 ...54 
700/800 ...52 @55 


Hindqtrs., 800/900 514% @53 
Rounds, flank off ....50 @5 
Rounds, diamond bone, 

flank. off  ..cccccece @55 
Short loins, untrim, "84 @70 
Short loins, trim. ....84 @90 
PIAnks 2. cccccccccescs 22 @23% 
Ribs (7 bone cut) ...52 @57 
Arm chucks .......... 39 @42 
Briskete®: ..cccccvsieces 29 @33 
bo . Seerery ering ere ye 22 @25 


FANCY MEATS 


(lel prices) 


(Lb.) 

Veal — GE Muscatine 9 
WD vicwa cdiebeveb career 1.20 

Beef ‘hves. selected ......... 42 
Beef kidneys (dawkhines .awacue 25 
Oxtails, %-lIb. frozen ......... 19 

LAMB 
(lel carcass prices, cwt.) 
socal 

Prime, 45/dn, ....... $55.C0@58.00 
Prime, 45/55 54.00@57.0) 





Prime, 54.00@56.00 
Choice, 54.00@57.00 
Choice. 52.00@56.00 
Choice, 52.00@54.00 
Good, 51.00@53.00 
Good, 45/55 51.00@53.00 
Good, 55/65 ......... 51.00@53.00 
Non-local 
Prime, 45/dn. ........ 52.00@55.00 
Prime, 45/55 ........ 52.00@54.00 
Prime, 55/65 ........ None quoted 
Choice, 45/dn. ....... 53.00@55.00 
Choice, 45/55 ........ .50@54.00 
Choice, 55/65 ........ 50.50@53.00 
Good, 45/dn. ......... 50.50@53.00 
Good, 45/55 ......06- 50.00@52.00 
Good; SE/GB | 5 c:evins'es 50.00@52.00 


VEAL—SKIN OFF 





(lel carcass prices) Non-local 

Prime, 90/120 ....... $53.00@56.00 
Prime, 120/150 ...... none quoted 
Choice, 90/120 ....... 48.00@52.00 
Choice, 120/150 None quoted 
Good, 50/90 . 44.00@47.00 
Good, 90/120 ........ 45.00@48.00 
Stand., 50/90 ........ 43.00@44.00 
Stand., 90/120 ....... 42.00@43.00 
Calf, 200/dn., ch. . 43.00@46.00 

Calf, 200/dn. gd. .... 43.00@45.00 
Calf, 200/dn. std. .... 41.00@43.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
July 26, 1958, with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended July 26 .. 8,869 
Week previous ........ 9,226 

cow: S 
Week ended July 26 .. 675 
Week previous ........ 836 

BULL 
Week ened July 26 .. 26% 
Week previous ........ 273 

VEAL: 

Week ended July 26 .. 7,231 
Week previous ........ 9,376 

LAMB: if 
Week ended July 26 .. 38,253 
Week previous ........ a7, G07 

MUTTON: 

Week ended July 26 .. 477 
Week previous ........ 685 

HOG AND PIG: 

Week ended July 26 .. 8.006 
Week previous ,......- 7,010 

BEEF CUTS: r bs. 
Week ended July 26 .. 362,428 
Week previous ........ 924,682 

VEAL AND CALF CUTS: 

Week ended July 26 .. 3,033 
Week previous ........ 3,029 

LAMB AND MUTTON: 

Week ended July 26 .. elise 
Week previous ........ 6,958 

PORK CUTS: 

Week ended July 26 .. 709,113 


Week previous ........ 885,272 
BEEF CURED: 

Week ended July 26: .. 435 

Week previous ........ 
PORK CURED AND SMOKED: 


Week ended July 26 336,230 

Week previous ........ 114,724 

COUNTRY DRESSED MEAT 
Veal: Carcasses 

Week ended July 26 .. 735 

Week previous ........ 1,942 
HOGS: 

Week ended July 26 .. 204 

Week previous ........ dL 
LAMB: 

Week ended July 26 .. 27 

Week previous ........ 17 





LOCAL SLAUGHTER 


CATTLE: 
Week ended July 26 .. 12,428 
Week previous ........ 12,806 
CALVES: 
Week ended July 26 .. 10,044 
Week previous ........ 10,776 
HOGS: 
Week ended July 26 .. 45.398 
Week previous ........ 41,921 
SHEEP: 
Week ended July 26 .. 33,366 
Week previous ........ 39,992 


PHILA. FRESH MEATS 
July 29, 1958 
(Western, cwt.) 


STEER CARCASS: 4 
Choice, 00 $45.50@46.50 
Choice 00 








Good, 5/800 
Hinds., ch., 120/195. 54. 
d., 120/195. 51. 
Rounds, choice 53. 
Rounds, good ...... 
Full loin, choice ... | 
Full loin, good 
Ribs, choice 
Ribs, good 
Arm chucks, ch. 
Arm chucks, gd. 


STEER CARCASS: 
Choice, 5/700 


/ 

Hinds., ch., 120/195. 
Hinds., gd., 120/195 50. 
choice .... 

, good 
Full loin, choice ... 
Full loin, good 
Ribs, choice 
Ribs, good ........ 
Arm chucks, ch. .. 
Arm chucks, gd. ... 37 







00 
00 


VEAL, CARC., LB.: bh Local 
Prime, 90/150 50@52 
Choice, 90/150 | “a8@0 47@50 
Good, 50/90 ..... n.q. 
Good, 90/150 ee 44@46 

LAMB CARC., LB.: West, Local 
Prime, 30/45 .... n.q. 54@56 


Prime, 45/55 .... 0.q. 53@55 


Choice, 30/45 52@54 54@56 
Choice, 45/55 51@53 52@55 
Choice, 55/65 -48@51 _ —in.q. 

Good, 30/45 ..... 49@51 50@53 









PORK AND LARD ... Chicago and outside _ 































SKINNED HAMS 


F.F.A. or fresh Frozen 
ere RPO 48 
48%... ees le ! rer 48% 
484q .....5- , 48% 
. ae 1) A Vy 
Se > Fas 47% 
OP: picts came — bigie aaa fy 
Soe aed SE sok keene y 
eas nt . Bee sit 
42 42 +, ree 
+ a ... 25/up, 2’s in. .... 30% 
PICNICS 
F.F.A. or fresh Frozen 
Ferre ss Me 33 
EE Pee eee 
OE! wens ceeea 3, RS 32 
NE bs aoa ip eee 82 
81@82n .... 12/14 ......... 31n 
31@382 .... 8/up, 2’s in. .... 31n 
FAT BACKS 


Frozen or fresh 








n—nominal, b—bid. a—-asked. 


CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, July 30, 1958) 


BELLIES 


F.F.A. or fresh Frozen 
44n 6/8 





Gr. Am., froz., fresh D.S. Clear 





FRESH PORK CUTS 


Job Lot Car Lot 
| RS CO a)” 51% 
50@52 Loins, 12/16 ........ 4916 
+ a Loins, 16/20 .....05: 41n 
ES ee 39n 
4. ae Butts, FES 45% @46 
42... Butts, GED sc casases 414on 
42.... Butts, over 8 ....... 414gn 
51@53 Ribs, 3/dn. ......... 50 
Six ee BIE sicacntees 36 
eee ee ee 28% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
27%... Square Jowls, boxed.. n.q. 
25.... Jowl Butts, loose .... 26n 
25%n. Jowl Butts, boxed n.q. 






































LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, JULY 25, 1958 
Open High Low Close 
Sept. 12.25 12.30 12.20 12.25b 
Oct. 12.02 12.02 11.95 12.00b 
Nov. 11.67 11.67 11.65 11.65b 
Dec. 12.10 12.10 12.10 12.10 
Sales: 1,320,000 Ibs. 
Open Biranens at close Thurs., July 
24: July 7, Sept. 267, Oct. 112, 
Nov. 88, and Dec. 49 lots. 


MONDAY, JULY 28, 1958 


Sept. 12.42 12.52 12.37 12.52b 
Oct. 12.10 12.15 12.07 12.15 


Nov. 11.80 11.82 11.77 11.82 
Dec. 12.22 12.380 12.22 12.30a 


Sales: 2,120,000 Ibs. 

Open interest at close Fri., July 
25: July 3, Sept. 265, Oct. 111, 
Nov. 88, and Dec. 49 lots. 


TUESDAY, JULY 29, 1958 


Sept. 12.55 12.62 12.50 12.60a 
Oct. 12.20 12.25 12.20 12.25 
Nov. 11.85 11.90 11.85 11.90 
Dec. 12.30 12.30 12.30 12.30 

Sales: 2,400,000 Ibs. 

Open interest at close Mon., July 
28: July 3, Sept. 264, Oct. 106, 
Nov. 88, and Dec. 51 lots. 


WEDNESDAY, JULY 30, 1958 


Sept. 12.55 12.55 12.40 12.47a 
Oct. 12.25 12.25 12.15 12.15 
Nov. 11.87 11.87 11.80 11.80 
Dec. ae 12.20a 

Sales: “? 480,000. Ibs. 

Open interest at close Tues., July 
29: Sept. 267, Oct. 104, Nov. 87, 
and Dec. 51 lots. 


_ THURSDAY, JULY 31, 1958 


Sept. 12.42 12.57 12,42 er) 
Oct. 12.15 12.20 12.12 12,20a 
Nov. 11.80 11.82 11.77 11.82b 
Dec. 12.20 12.20 12.15 12.17b 
Sales: 2,000,000 Ibs. 

Open interest at close Wed., July 
9: Sept. 266, Oct. 105, Nov. 90, and 
Dec. 51 lots. 












































38 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
July 29, 1958 





(lel. Ib.) 
Hams, skinned, 10/12... 49 
Hams, skinned, 12/14... 4914 
Hams, —-. 14/16... 49% 
Picnics, By SEG. wie cols 34 
Picnics, 6/8 ioe bar ence 34 
Pork loins, boneless ...63 @65 
Shoulders, 16/dn., loose.. 39 
(Job lots, Ib.) 
a fe ree See Te Tee 23 
Tenderloins, fresh, 10’s..83 @85 
Neck bones, bbls. ...... 114%@12 
NEG oa 8 Os bine 00:9 do 13 
POO, Chi crs sbeccccs 9 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 31 
Pork trimmings, 

50% lean, barrels .... 33 
Pork trimmings, 

80% lean, barrels .... 44 


Pork trimmings, 


95% lean, barrels .... 49 
Pork head meat ....... 37 
Pork cheek meat, 

PEED", Se.dupatanscwee 43 


PACKERS' WHOLESALE 


LARD PRICES 
Refined lard, drums, f.o.b. 


EET II Ee Pe $16.25 
Refined lard, 5-Ib. fiber 

cubes, f.o.b. Chicago ..... 16.75 
Kettle rendered, 50-lb. tins, 

ee eae 17.25 
Leaf, kettle rendered 

drums, f.o.b. Chicago ..... 17.25 
EOE TOG. vi cap eh bned-ckeess 18.00 
Neutral, drums, f.o.b. 

WOOD 2 nc wadin dd eoeseahe st 17.75 


Standard shortening, 
N. We TP in dethes0re 20.75 
Hydro shortening, N. & 8S... 21.25 


WEEK'S LARD PRICES 
ga Dry Ref. in 


rend. 50-Ib 
cash loose tins 
tierces (Open (Onen 
a Trade) Mkt.) Mkt.) 
July -12.35n 12.25b 14.75n 


July 38. -12.52%b 12.75b 15.00n 
July 29. - are 12.75b 15.00n 
July 30.. 12.874n 15.25n 
July 31. 12. goign 13.00n 15.25n 





n—nominal, a—asked, b—bid. 





HOG MARGINS DECIDEDLY IMPROVED 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Pork prices, rising at a more rapid rate than the liye 
hog market, resulted in appreciable gains in cut-out mar. 
gins this week. Markups were the widest on lean cuts, 
Margins across the board were at their best Positions in 
weeks, although still negative. 


—180-220 lbs.—  —220-240 lbs.—  — 240-270 Ibs — 
Value Value Value 
per percwt. per percwt. per per ewt, 
ewt. fin. ewt. fin. ewt. in, 
alive yield alive yield alive yield 
TGR ORE iyi s scuena se $14.57 $21.12 $14.07 $19.89 8 36 = $18.88 
Pat cuts, Jad. «0:05 00 7.33 10.58 7.58 10.80 13 = 10.0 
Ribs, trimms., etc..... 2.94 4.28 2.66 3.80 3 48 3.58 
Cost of hogs ........... $22.81 $23.19 $22.87 
Condemnation loss .... Fa | Ps 11 
Handling, overhead ... 2.08 1.85 1.67 
TOPAL: - OOGT -...050.. 24.95 36.16 25.15 35.67 24.65 84.71 
TOTAL VALUE ...... 24.84 35.98 24.31 34.49 22.97 32.86 
Cutting margin ....—$ .11 —$ 18 —$ .84 —$1.18 —$1.68 —$2.35 
Margin last week --— .69 —1.01 — 1.43 — 2.04 — 2.34 — 3.95 





PACIFIC COAST WHOLESALE PORK PRICES 


Los — San Francisco No. Portland 


July uly July 29 
FRESH PORK (Carcass): (Shipper style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted $39.00@40.00 None quoted 
$36.00@87.00 


120-180 Ibs., U.S. No. 1-3.$38.50@41.00 38.00@39.00 
LOINS, No. 1: 
ee 53.00@58.00 56.00@60.00 ba 00@59.00 
pT Re me 53.00@58.00 57.00@60.00 57.00@59.00 
BaD ROG, 03 Viwas's tie 53.00@58.00 55.00@59.00 57.00@59.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
oy, eae eee 39.00@42.00 38.00@42.00 41.00@46.0 
HAMS: 
pS eer 54.00@58.00 57.00@61.00 55.00@60.00 
bt | ie ae a 54.00@59.00 55.00@59.00 54.00@59.00 
BACON “Dry”? Cure, No. 1: 
ee as Sale 58.00@66.00 60.00@64.00 57.00@63.00 
PAD MN 0 680.0554 6508 57.00@63.00 58.00@62.00 55.00@61.00 
BE A asso tea eee 56.00@59.00 58.00@60.00 53.00@59.00 
LARD, Refined: 
SID; CRP 06s a5 eke 18.50@20.75 20.00@21.00 17.50@20.0 
50-lb. cartons & cans.. 16.75@20.25 19.00@20.00 None quoted 
WTO hs ea tccasnenod 16.00@19.25 17.50@19.00 14.50@18.00 





N. Y. FRESH PORK CUTS PHILA. FRESH PORK 





July 29, 1958 July 29, 1958 
Local WESTERN DRESSED 

Pork loins, 8/12 ....881,00@97-00 acd 
or oins, _ fae” : ° 9 
Pork loins, 13/16 |... 51.00@57.00 Ree: loins’ Sane 
Hams, sknd., 12/16 .. 48.00@54.00 Boston butts, 4/8... |. .48@50 
Boston butts, 4/8 .... 48.00@53.00  §pareribs. 3/down sonal 
Regular picnics, 4/8.. 36.00@40.00 vi ge 
Spareribs, 3/down ... 52.00@58.00 LOCALLY DRESSED 
(1.e.1. prices, ewt.) Non-local — aoe I te eceeceecs 54 
Pork loins, 8/12 ..... 51.00@56.00 Reston buite, 4/8 oo 
Pork loins, cn 16 .... none quoted Spareribs 3/down ro 
Hams, sknd., 12/16... 49.00@54.00  Spareribs, 3/5... 
Boston butts, 4/8 .... 48.00@54.09 Skinned hams 10/12 é on 
Picnics, 4/8 ......... 35.00@37.00 Skinned hams. 12/14 
Spareribs, 3/down .... 51.00@57.00 Picnics, 4/6 ......... 


Picnics, 6/8 
Bellies, 10/12 





N. Y. DRESSED HOGS 





29, 1958 
rag Sige hiner Tp HOG-CORN RATIOS 
(Heads on, leaf fat in) 
en aay a The hog-corn ratio based 
i bs 100 — nie o0e30.00 on barrows and gilts at Chi- 
1 0729e TR ised -00@ 39. 
125 to 150 Ibs. ...... 36.00@39.00 C@go for the week ended 
July 26, 1958 was 17.1, 
CHGO. WHOLESALE the U. S. Department of 
SMOKED MEATS Agriculture has reported. 
July 29, 1958 This ratio compared 
Hams, skinned, 14/16 Ibs.,  (Av.) the 16.5 ratio for the pre 
Hams, Pokinned. 14/16 the ceding week and 15.9 a 
ready-to-eat, wrapped ......57 
Hams, skinned, yg year ago. These ratios were 
ORR ok sic < 0b. aiasclerg o's oO i 
a, skinned, 16/18 Ibs., c ge a on the aa ¢ 
ready-to-eat, wrapped .....5 i 
Bacon, fancy ‘trimmed, brisket 0. 3 yellow COM 86 Ing 


off, 8/10 lbs., wrapped ....57 $1.344, 1.359 and $1.348 


Bacon, fancy sq. cut, seed- 


niles: 12/14 Ibs., wrapped. . 55 per bu. during the 
acon, No. 1 sliced 1-lb. heat . * 
seal, self-service, pkge. ....68 periods, respectively. 
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Ss HoOn cec 


42OR<A 








de 


ee 


VED 


Tuesday) 

| the live 
-Out mar- 
ean cuts. 
sitions jn 


40-270 lbs,— 
Value 

or per ewt, 

it. fin. 


ve yield 


3.36 $18.88 
7.18 10.00 
2.48 8.58 


2.87 
11 
1.67 
4.65 $4.71 


2.97 32.36 


1.68 —$2.35 
234 — 8.85 





RICES 


hipper style) 
None quoted 
$36.00@37.00 


57.00@59,00 
57.00@59.00 
57.00@59.00 


(Smoked) 
41.00@46.00 


55.00@60.00 
54.00@59.00 


57.00@63.00 
55.00@61.00 
53.00@59,00 


17.50@20.0 
None quoted 
14.50@18.00 





tATIOS 


itio based 
Its at Chi- 
ek ended 
vas 17.1, 
tment 3 
report 
red with 
- the pre 
1 15.9 a 
atios were 
. basis of 
selling at 
d $1.34 
the three 
ely. 


T 2, 1958 











BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, July 30, 1958 
BLOOD 
Unground, per unit of re 
tmmonia, 1 ee er rere we | 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground loose: 


Tae CORE cece ccccccccvcccvccascceeees 9.50n 
RMDP EDBE -. Ah occevasecssecccepecseuss 9.25n 
High test ...cceeceeeeeceeeereceeeeees 9.00n 


PACKINGHOUSE FEEDS 

Carlots. ton 

50% meat, bone scraps, bagged.$117.50@125.00 
30% meat, bone scraps, bulk ... 115.00@120.00 
60% digester tankage, bagged .. 117.50@127.50 
60% digester tankage, bulk .... 115.00@120.00 
80% blood meal, bagged ........ 140.00@160.00 
Steam bone meal, 50-lb. bags, hist 
vt 


(specially prepared) .......... 
60% steam bone meal, bagged .. 85.00@ 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia ............ +5.75@6.00 
Hoof meal, per unit ammonia .... *6.00@6.50n 


DRY RENDERED TANKAGE 
few test, per unit prot. ............<.. 2.25m 
ee eeOt. WEP UNIT. POC. ccc cetececcccs 2.20n 
Meee toot, per unit prot. 0.6... cesscece 2.15n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), tom ........ 28.00 
Cattle jaws, feet (non-gel.), ton...12.00@16.00 
Trim bone, ton ....15.00@20.06 





Pigskins (gelatine, cwt.) .......... 7.50 

Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ...... None quoted 

Summer coil dried, per ton ....... 25.00@30.00 

Cattle switches, per piece ......... 2%4,@3% 


Winter processed (Nov.-March) 
MDL cs Ahead ste Ss Sinbad bone 10a 
Summer processed (April-Oct.) 


SNES < ctB'G-h o's 6 ods eles baa ee ee® 6 5@6n 





*Dely’d, ¢c.a.f. Midwest, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, July 30, 1958 











A “soft undertone” best described 
the inedible tallow and grease market 
late last week. Some bleachable fancy 
tallow traded at 8%c, c.a.f. New 
York, and the product was out of the 
East. Good production of yellow 
grease sold at 7c, c.a.f. Chicago. 
Bleachable fancy tallow was bid at 8c. 
c.a.f, Chicago, and at T%c, f.0.b. Chi- 
cago. Special tallow was bid at 7%sc, 
also c.a.f. Chicago. A tank of edible 
tallow traded at 11%c, c.a.f. Chicago. 
Choice white grease, all hog, was bid 
at 85°s@8%c, delivered New York. 

Yellow grease met inquiry on Mon- 
day of the new week at 7%@7%c, 
c.a.f. East, the latter price on low 
acid material. The same material was 
bid at 6%4c, c.a.f. Chicago. Some yel- 
low grease sold at 7'4c, c.a.f. Avon- 
dale, La. Bleachable fancy tallow was 
bid at 8'%@8%c, delivered New York, 
with offers up to 9c. Choice white 
grease, all hog, met buying interest 
at 8%c, c.a.f. East, and again prod- 
uct was available at 9c. No signifi- 


cant price change on inedibles in the 
Midwest. Edible tallow traded at 11c, 
f.o.b. River, 115%c, f.o.b. Chicago, 
and at 11%e, c.a.f. Chicago. On Tues- 
day, special tallow was bid at 74@ 
7%, c.a.f. Chicago, and at 8c, c.a.f, 
New York. The general market was 
practically unchanged on product for 
eastern destination, and on a c.a.f. 
Chicago basis. 

In moderate trading at midweek, 
bleachable fancy tallow moved at 
T%c, f.0.b. Chicago, and at 8c, c.a.f. 
Chicago. Special tallow and B-white 
grease were bid at 7%@7Mc, c.af. 
Chicago, with indications in the mar- 
ket that a 7%c bid would have 
brought out material. Choice white 
grease, all hog, sold at 7%c, c.a.f. 
Chicago. Trade interests talked Yc 
lower on the not all hog material. 
Bleachable fancy tallow was still bid 
at 8%@8%c, delivered New York, 
but was held at 8%@8%c. Choice 
white grease, all hog, was bid at 
8%%c, same destination, with offers at 
9c. Edible tallow was offered at 
11%4c, f.0.b. Chicago, and at 12¢, 
c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 








on commission only 


DIRECT TO HOG HOUSE 





H. L. (BERT) JOHANNESEN - V. L. (VINCE) LONG 
CHICAGO HOG MARKET 


HOG ORDER BUYERS exclusively 


telephone: YARDS 7-2423 — 7-2424 


GOOGINS « WILLIAMS 


EXCHANGE BLDG. 
UNION STOCK YARDS 
CHICAGO 9, ILLINOIS 








¢ Room 509 

















The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stzin- 


less Steel. 


Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 








THE NATIONAL PROVISIONER, AUGUST 2, 1958 


MORRELL 





John Morrell & Co., General Offices, Chicago, Ill. 


39 





tions: edible tallow, llc, f.o.b. River 
and 11%c, Chicago basis; original 
fancy tallow, 8%c; bleachable fancy 
tallow, 8c; prime tallow, 75s@7%4c; 
special tallow, 7%c; No. 1 tallow, 
6%4@7c; and No. 2 tallow, 6@6\c, 
all c.a.f. Chicago. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%c; all hog, 7%c; B-white 
grease, 7%sc; yellow grease, 6%@ 
6%c; house grease, 6%4c; and brown 
grease, 5%c; all c.a.f. Chicago. 
Choice white grease, all hog, was 
quoted at 9c asked, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, July 30, 1958 

Dried blood was quoted today at 

$7@$7.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $7.50 per unit of ammonia and 

dry rendered tankage was priced 
at $2 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 25, 1958 


Prey. 
Open High Low Close close 
hee 14.17 14.23 14.17 14.25b  14.17b 
Oct - 14.27 14.31 14.27 14.33b 14.27b 
Dec 14.35b 14.40 14.33 14.39 14.33b 
Jan Te ee bas 14.35n 14.30n 
Mar 14.40b 14.45 14.39 14.45 14.40 
May 14.40b 14.44 14.40 14.44 14.41 
July .... 14.36b 14.44 14.88 14.44 14.41b 
Sales: 112 lots. 
MONDAY, JULY 28, 1958 
Sept. .... 14.38 14.39 14.30 14.31b 14.25b 
Oct. .... 14.385b 14.42 14.35 14.30b 14.33b 
Dec. .... 14.45 14,45 14.40 14.44 14.39 
Jan. ae See aks 14.40n 14.35n 
Mar. - 14.49 14.50 14.43 14.47b 14.45 
May .... 14.49b 14.50 14.50 14.50 14.44 
July . 14.46b ; RR 14.44b 14.44b 
Sales: 94 lots. 

TUESDAY, JULY 29, 1958 
Sept. .... 14.30 14.33 14.18 14.20b 14.31b 
Oct. - 14.24b 14.40 14.25 14.25 14.30b 
Dec. - 14.35b 14.45 14.31 14.31b 14.44 
Jan. a fe eee ae 14.30n 14.40n 
Mar. - 14.41b 1447 14.385 14.32b 14.47b 
May - 14.45b 14.41 14.87 14.37 14.50 
July - 14.34b 14.338 14.32 14.33 14.44b 

Sales: 107 lots. 

WEDNESDAY, JULY 30, 1958 
aa 14.05b 14.10 13.89 13.94 14.20b 
Oct. 14.15 14.16 13.95 14.01 14.25 
Dec. 14.25 14.25 14.00 14.09 14.31b 
Jan. 14.20n -.... abe 14.05n 14.30n 
Mar. 14.27 14.27 14.10 14.12 14.82b 
May 14.22b 14.27 14.09 14.16b 14.37 
July .... 14.25b 14.18 14.05 14.138b 14.33 

Sales: 306 lots. 
VEGETABLE OILS 
Wednesday, July 30, 1958 
Crude cottonseed oil, f.o.b. 
I SG pc hee bie we Caos dala ae era 124n 
TL 5 sad ta Ds ooo odintos os oce None qtd. 
MUA a ss pis ccna Ks'ees'g Meee oad reno 11%@11%n 
Corn oil in tanks, f.o.b. mills ..... 14% 
Soybean oil, f.o.b. Decatur ........ 10a 
Coconut oil, f.o.b. Pacific Coast 13%a 





Peanut oil, f.o.b. mills 


BR L174 b@17%a 
Cottonseed foots: 9 





Midwest and West Coast 1% 
BE My haste ne vaecd uVes hin cikdc> 1% 
OLEOMARGARINE 
Wednesday, July 30, 1958 
White dom. vegetable (30-Ib. cartons) ... 26 
Yellow quarters (30-lb. cartons) ......... 27 
Milk churned pastry (750 Ibs., 30's) ...... 2314 





Water churned pastry (750 lbs., 30's) 


Bakers drums, ton lots .................. 20% 
Wednesday, July 30, 1958 

Prime oleo stearine (slack barrels) .. 13% 

Extra oleo oil (drums) ............. 18% 

Prime oleo oil (drums) .............. 17% @18 


n—nominal, a—asked, b —bid, pd—paid. 
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HIDES AND SKINS — 








Packer hides steady to fractionally 
higher than last week’s late advance— 
Small packer and country hides slow 
and about steady—Calfskins and kip- 
skins also steady, with some nominal 
prices listed—Better grade shearling 
sheepskins fairly active, steady; others 
slow. 


CHICAGO 


PACKER HIDES: On Monday, 
trading was quiet, but with bids at 
list. Asking prices were mostly ‘ec 
higher. Late Tuesday, light native 
cows sold at 15c Minnesota point and 
at 15%c Chicago and Wisconsin 
points. Several thousand heavy native 
steers sold steady at 12%c River point, 
and around 5,000 heavy native cows 
sold Y%ec higher at 13c River, and at 
13%c short freight points. 

About 7,000 Northern branded 
cows sold at 1l%c. Sales of butt- 
branded steers were made at 10%c, 
while Colorados sold at 9c and 9c, 
depending on salting. Another car of 
light cows sold at 16c Chicago, or 
up %c. Wednesday’s feature was the 
good movement of light steers’ at 
15%c River, and 16c short freight 
points, with some ex-lights at 18%4c 
in mixed packs. Heavy steers sold 
tec higher at 13c Minnesota point. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was fairly ac- 
tive at steady levels. Sales of 50/52- 
Ib. natives were noted at 124%@13c, 
and 60/62’s at 10%@11c. The coun- 
try hide market was also steady, with 
50/52-lb. locker-butchers quoted at 
9@9%c, 48/50-lb. renderers at 8@ 
8c and No. 3 hides at 6@7c. Horse- 
hides were very draggy, with un- 
trimmed quoted steady at 7.75@8.00 
and trimmed at 7.00@7.25. Fronts 
were quoted at 5.00 for best grades, 
with butts bringing 3.25. 

CALFSKINS AND KIPSKINS: 
There was little activity in calf or 
kip this week. On Friday of last week, 
1,500 Tennessee overweights sold at 
33c, steady. Locally, the light calf sit- 
uation remained steady, with offerings 
tight. Offerings were priced at 46%c 
nominal. Heavy calf was quoted at 
50c nominal. Kipskins were listed at 
37c nominal as were overweights at 
33c. Small packer all weights were 
quoted at 38@40c nominal, as were 
all weight kips at 28@30c. 

SHEEPSKINS: Better grade shear- 
lings moved well, but others were 
slow. No. 1 shearlings were quoted 
at 1.00@2.00, the outside price on 
Southwesterns for mouton users. Mid- 


western-River No. 1’s brought fron 
1.00@1.25. No. 2 shearlings wer 
listed at .50@.65, while No. 3’s were 
slow at .35. Fall clips ranged from 
1.75@2.25. Midwestern spring lambs 
sold mostly at 1.40 on a liveweight 


basis and Southwesterns at 1.60, 


CHICAGO HIDE QUOTATIONS 


Wednesday, Cor. date 
July 30, 1958 1957 

Let. native steers ....15144@16 15% @16 
Hvy. pat. steers ..... 13 @13% 18 @13% 
Ex. lIgt. nat. steers ... 18% Qin 
Butt-brand. steers oe 10% 10% 
Colorado steers ....... 9% 10 
Hvy. Texas steers ....10 @10%n 10% 
Light Texas steers ... 3n 12%n 
Ex. lgt. Texas steers.. 16n 16n 
Heavy native cows ...13 @13% 18%@14 
Light nat. cows ...... 15 @l1ign 15 @lT 
Branded cows ........ 11%@12%n 12%@13%) 
Native bulls ......... 7%@ 8%n 8 @ Bin 
Branded bulls ........ 6%@ 7™4n T @ Thr 
Calfskins: 

Northerns, 10/15 Ibs. 50n 47i 

10 lbs./down ....... 471440 40 
Kips, Northern native, 

20/20 FORE cede Heh 08 37n 30 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 lbs. and over ....10%@11n 9%n 
WRG Sc pasa asce oak 12% @13n 12 @124% 
SMALL PACKER SKINS 
Calfskins, all wts. ...38 @40n 35 @40 
Kipskins, all wts. ....28 @380n 22% @25 
SHEEPSKINS 

Packer shearlings: 
We Bt hse erliiane 1.00@2.00 1.90@2.50 
BM Be saeniscbadwes 50@65 1.70@1.9 
res 18n 29n 
Horsehides, untrim. ..7.75@8.00 8.00@8.25 
Horsehides, trim. ....7.00@7.25 7.50@8.0 
N. Y. HIDE FUTURES 
FRIDAY, JULY 25, 1958 
Open High Low Close 
July - 12.12 12,12 12.00 12.00b- 10a 
Oct. ... 12.30b : eae 12.40b- 65a 
JOR,» 5 0:0:- 0 0.0 12.55n 
Sales: 26 lots. 
July ... 12.40b sindala neha 12.40b- 6a 
Oct, ... 12.99b 12,85 12.85 13.00b- 1a 
Jan, ... 13.25b eee ae 13.25b- 4a 
Apr. ... 13.56 13.56 13.50 13.50b- 668 
July ... 13.65b 13.65 13.65 13.70b- 90a 
Sales: eight lots. 
MONDAY, JULY 28, 1958 
Oct, + 12.30b i ee 12.40n 
pO ae 12.55n 
Sales: none. 
ct. ... 12.90b 13.00b- 15a 
Jan, ... 13.10b Te i 13.20b- 35a 
Apr. ... 13.30b 13.50 13.50 13.50 
July ... 13.50b enue Parke 13.70b- 85a 
Oct. - 13.65b 13.85n 
Sales: one lot. 
TUESDAY, JULY 29, 1958 
Oct. ... 12.35b PRN wakes 12.40b- 65a 
CT EAT 12.55n 
Sales: none. 
Oct. ... 12.95b 13.03 13.03 13.08b- Tia 
Jan, ... 13.10b eine ae 13.20b- 35a 
Apr, ... 13.40b 13.45b- 60a 
July ... 13.50b 13.60b- Toa 
Oct. ... 13.60b iene 13.75b- 95a 
Sales: three lots. i 
WEDNESDAY, JULY 30, 1958 
Oct... IFS! Fk. eer 12.40b- 65a 
Se eh Pee 12.55n 
Sales: none. 
Oct. ... 13.05b ee 13.08b- 2a 
Jan. ... 13.20b ; 13.20b- 39a 
Apr. ... 13.30b 13.40b- 
July ... 13.50b 13.55b- 
Oct. nis Bi 13.70b-14. 
Sales: none. Zz 
THURSDAY, JULY 31, 1958  __ 
Oct. 55. a os eee -12,40b- 658 
Jan. eae 12.55n 
Sales: none. 
Oct. ... 13.08b 13.05b- 
Jan. . 13.20b 13.22b- 
Apr. ... 15.35b 13.42b- 
July ... 18.50b 13. 
Oct. . 13.65b 13.75n 
Sales: none. 
NOTE: Upper series of months each day old 


PACKER HIDES 


contracts; lower series, new contracts. 
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LIVESTOCK MARKETS ...Weekly Review 





Lamb Crop This Year Up 4% 
Over 1957; Texas Gain 14% 


The 1958 lamb crop has been es- 
timated at 20,779,000 head, or about 
4 per cent larger than the previous 
year's crop of 19,925,000, according 
to the Crop Reporting Board. This 
year's crop was also about 7 per cent 
larger than the 1947-56 average of 
19,453,000 head. 

The 13 western states (11 western 
states, So. Dakota and Texas) pro- 
duced 5 per cent more lambs in 1958 
than in 1957, and 2 per cent above 
average. The lamb crop in the 35 
native sheep states was 4 per cent 
larger than last year and 16 per cent 
above average. In Texas, where about 
13 per cent of the nation’s lambs are 
produced, the 1958 crop was 14 per 
cent above 1957, but 7 per cent 
below average. 

The lamb crop percentage (number 
of lambs saved per 100 ewes, one 
year of age or older on farms and 
ranches Jan. 1) this year was a 
record at 97, three points above 
last year and two points above the 
previous high in 1955 and 1956. 

The average lamb crop percentage 
was 90. The western states lambing 
percentage at 92 was four points 
above last year and the native sheep 
states at 108 per cent was two points 
above last year. The Texas lambing 
percentage at 81 compared with 72 
in 1957 and the average of 69. 

The number of breeding ewes 1 
year old and older on farms and 
ranches on Jan. 1, 1958, was 1 per 
cent above 1957, while that of ewe 
lambs under one year old was 16 per 
cent above January 1, 1957. 

The 1958 lamb crop in the 13 west- 
ern states was 5 per cent above 1957 
and 2 per cent above average. The 


number of breeding ewes one year old 
and older on farms and ranches on 
Jan. 1, 1958 in the states was 1 per 
cent above 1957. 

The 5 per cent rise in the lamb 
crop reflects both the increase in 
breeding flocks and the higher lamb 
crop percentage. The number of 
early lambs (dropped before March 
15) in the western states was 7 per 
cent larger than a year earlier. 

The lamb crop in the 35 native 
sheep states (all states except 13 west- 
ern states) this year was 4 per cent 
above 1957 and 16 per cent above 
average. A 2 per cent increase in the 
number of breeding ewes, coupled 
with a two point increase in lambing 
percentage resulted in the increased 
number of lambs. In the 35 native 
sheep states, the 1958 lamb crop 
was larger than 1957 in 23 states, 
unchanged in five states, and smaller 
in seven states. 


Wool Growers Convention 


The California Wool Growers As- 
sociation will hold its 98th annual 
convention at the Sheraton-Palace 
Hotel in San Francisco August 14- 
15, show association officials have an- 
nounced, An address by Reed A. Phil- 
lips of the U. S. Department of Agri- 
culture on foreign meat imports and 
their affect on our livestock and meat 
industry will be one of the features 
of the two-day meeting. Other ses- 
sions will cover problems of more im- 
mediate concern to sheepmen. 


INTERIOR IOWA, SO. MINN. 

Receipts of hogs and sheep at in- 
terior markets compared, as reported 
by the USDA: 


Sheep 


SURO 1088 26 cccdesecccccs 1,106,500 88,400 
| OR Seer er 1,188,500 106,600 
TOMO TDGT nn seccccccccecs 1,018,500 92,500 


U. S. Cattle Imports In 1957 
Among the Largest In Years 


The United States imported a total 
of 727,853 head of cattle last year 
for one of the largest herds in 
years. Of this number 702,915 head 
were for feeding, dairy or slaughter. 
Mexico supplied 336,472 and Canada 
366,438 head, with five coming from 
other countries. 

Last year’s cattle imports were al- 
most five times the previous year’s 
inshipments of 159,359 head and 
compared with 314,377 imported in 
1955, 86,056 in 1954, 198,226 in 
1953 and 140,461 in 1952. Imports 
of hogs and sheep have been negligi- 
ble over this period of years. 


Cattlemen Ask USDA For More 
Info On Cattle and Beef Imports 


The U. S. Department of Agricul- 
ture has been asked to provide more 
complete information on cattle and 
beef imports. Leading cattlemen rep- 
resenting 29 state organizations af- 
filiated with the American National 
Cattlemen’s Association, meeting in 
Denver recently, also reiterated their 
earlier request that reasonable pro- 
tection be given against such imports. 
The USDA will be asked for informa- 
tion on future intentions of importers 
and indications of the destination 
within the United States of cattle and 
beef imports. 


Hide Stocks Rise In June 


Stocks of hides and pelts in cold 
storage on June 30 totaled 89,740,- 
000 Ibs. for a small gain over closing 
May inventories of 87,419,000 lbs. 
Hide stocks on June 30, 1957 totaled 
91,188,000 Ibs., with the five-year 
average 77,518,000 Ibs. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, July 26, 1958, as 


reported to the National Provi- 
sioner: 

CHICAGO 
Armour, 1,385 hogs; shippers, 


9,432 hogs; and others, 14,292 hogs. 
Totals: 22,487 cattle, 257 calves, 
25,109 hogs and 2,502 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 1,998 172 1,322 1,353 
Swift .. 2,916 315 3,974 1,745 
Wilson . 1,258 8,749 bi's 
Butchers 5,994 2,707 176 
Others . 306 1,856 971 


Totals 12,472 487 13,608 4,245 





OMAHA 
Cattle & 
Calves Sheep 
Armour 6,373 1,808 
Cudahy 3,799 1,138 
Swift 4,855 2.689 
Wilson 3,392 1,297 
Neb, Beef . 688 am te 
Am, Stores 1,137 ath uate 
Cornhusker 1,064 
O’Neill .... 1,258 
R. & C. ... 1,101 
Gr. Omaha 731 
Rothschild. 1,107 
As 1,354 
Kingan ... 579 
Omaha Dr. 
Beef ... 544 
Omaha ... 510 
USSR... bos 1,479 ‘FA 
Others .... 493 9,591 
Totals ..30,464 28,612 6,932 


N. 8. YARDS 
Cattle Calves Hogs Sheep 









Armour.. 1,696 31 3,803 217 
Swift .. 2,100 1,269 8,693 1,356 
Hunter . 811 2,480 wide 
| a oo, aon 
Krey ..,. as eae. 
Totals 4,607 1,300 20,244 1,573 
8ST, JOSEPH 
Cattle Calves Hogs Sheen 
Swift . 8,081 83 10,024 1,876 
Armour.. 3,242 63 3,576 1,043 
Seitz - 1,887 “F hia. 
Others . 3,805 3,033 
Totals* 11,405 146 16,6383 2,919 


*Do not include 160 cattle, 56 
calves, 2,244 hogs and 1,130 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,203 1 2,970 1,415 
Swift .. 4,275 3,313 1,148 
8.C. Dr. 
Beef . 4,711 
8.C. Dr. 
ee 4,479 
Raskin . 1,048 as 
Butchers 320 ei wis oak 
Others . 7,706 17 8,787 51 
Totals 21,263 18 19,549 2,614 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,133 115 2,091 
Dunn 24 yy a6 
Dold ... 112 Pcs. 413 
Excel .. 739 ‘a5 os ae 
Armour. . a 14 
Taare som jv Se 
Others . 862 pies 57 «2,261 


Totals 2,970 115 2,561 3,545 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour.. 1,030 50 236 373 


Wilson . 1,418 122 986 734 
Others . 1,743 449 956 bas 
Totals* 4,191 621 2,178 1,107 
*Do not include 556 cattle, 64 
calves and 5,933 hogs direct to 
packers. 


LOS ANGELES 

Cattle Calves Hogs Sheer 
rest 4 257 va. 

Ideal ... 945 

Atlas ... 400 eas hae 

United . 335 1 196 


Acme . 286 
Gr. West. 279 
| ee 207 


Century 199 Pee 
Klubnikin 176 17 


Coast .. 160 ... 208 
Clough’ty ... ont 458 
Others . 802 186 106 


Totals 4,107 204 1,225 





42 








DENVER 
Cattle Calves Hogs Sheep 
Armour.. 319 -.. 2,491 
Swift .. 1,533 3,107 
Cudahy . 1,009 sale 
Wilson . 804 4,130 
Others 7,424 714 
Totals* 11,089 ... 6,769 10,442 
* Do not include 3,951 sheep 

direct to packers. 
8ST. PAUL 


Cattle Calves Hogs Sheep 


Armour.. 5,826 1,042 10,343 1,685 
Bartusch 950 eles bas 
Rifkin . 783 13 
Superior 1,358 “he Te wie 
wift . 5,890 890 20,055 1,833 
Others . 3,806 1,798 11,667 rela 
Totals 18,613 3,743 42,065 3,518 


FORT WORTH 
Cattle Calves Hogs Sheep 
37 


Armour... 533 517 427 370 
Swift |. 778 1,156 1,009 1,490 
City... 332 ing cee Slee as 
Rosenthal 130 1 

Totals 1,773 1,675 1,436 1,860 


MILWAUKEE 
Cattle Calves Hogs Sheep 


Packers 1,270 1,759 38,377 636 
Butchers 2,680 1,176 230 258 


Totals 3,950 2,935 3,607 894 
TOTAL PACKER PURCHASES 
Week 





Same 

ended Prev. week 
July 26 week 
Cattle ...149,341 150,526 
Hogs ....183,596 205,428 
Sheep .... 42,151 42,201 

CORN BELT DIRECT 
TRADING 


Des Moines, July 30-— 
prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 






Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. ....... $20.00@22.15 
200/220 Ibs. ....... 21.50@22.50 
220/240 lbs. ....... 21.10@22.50 
240/270 Ibs. ....... 20.60@22.10 
270/330 Ibs. ....... None quoted 

Sows, U.S. No. 1-3: 

270/330 Ibs. ....... 19.75@21.00 
330/400 lbs. ....... 18.75@20.50 
400/550 Ibs. ....... 16.50@19.35 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
July 24 ...40,500 41,000 26,000 
July 25 ...42,500 40,000 32,000 
July 26 ...24,500 22,500 30,000 
July 28 ...56,000 55,500 51,000 
July 29 ...57,000 45,000 30,000 


July 30 ...50,000 34,500 32,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
July 30 were as follows: 


CATTLE: aot. 
Steers, gd. & ch....$24.00@26.00 
Steers, std. & gd... 23.00@24.00 
Heifers, gd. & ch... 23.00@25.50 
Cows, util. & com’l. 17.50@19.50 
Cows, can. & cut... 14.00@18.00 
Bulls, util. & com’l. 21.50@23.25 


Bulls, cutter ...... 17.00@21.50 
VEALERS: 

Good & prime ..... 26.00@29.50 

Stand. & gd. ...... 21.50@26.00 


Calves, gd. & ch. .. 
HOGS, U.S. No. 1-3: 


24.00@ 27.00 












140/160 Ibs. ....... 20.50@21.75 
160/180 Ibs, ....... 21.75@ 5 
180/200 Ibs. ....... 22.75@ 
200/220 Ibs. ....... 23.25@23.7: 
220/240 Ibs. ....... 23.25@ 23.75 
240/270 Ibs. .. 23.00@23.75 
270/300 lbs. . 22.75@23.25 
Sows, U.S. No 
180/300 Ibs. 21.00@ 22.00 
300/360 Ibs. ..... 20.50@21.25 
360/450 Ibs, ..... 20.00@21.00 
LAMBS: 
SOD. b Cid. occ vob pon 23.50@ 24.50 
Good & choice ..... 22.00@ 23.50 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended July 26, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 3 


Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Areal .... 12,428 10,044 45,398 33,866 
Baltimore, Philadelphia .......... 7,475 1,283 22,775 3.469 
Cin., Cleve., Detroit, Indpls. ...... 18,682 6,755 88,850 15.678 
URNA APOE oo rg ces eid hunreaos 24,887 6,257 35,433 41640 
St. Paul-Wis. Areas? ............. 27,920 10,860 73,794 9,185 
Be mE AMOME 5 6:58 Je Sas sees 52 12,096 2,586 55,659 4'531 
Sioux City-So. Dak. Areat ........ 20,629 “ee 49,058 14,389 
a ah. Ce oN o'p Gale's Vem 34,805 176 58,484 1,264 
PROD MOEN 5 Ving aoa ons oe bs a opie 12,255 1,670 23,665 406 
Iowa-So. Minnesota® .............. 30,305 7,880 195,692 24,741 
Louisville, Evansville, Nashville, 

UR e dab Bis aks on.cdire ees wee 9,458 8,014 45,90 pS) 
Georgia-Alabama Area’ ........... 5,303 2,632 19,227 ike 
St. Joseph, Wichita, Okla. City.... 18,174 1,726 34,771 4,317 
Ft. Worth, Dallas, San Antonio... 7,994 12,525 10,196 
Denver, Ogden, Salt Lake City ... 359 16,323 19,758 
Los Angeles, San Fran. Areas® ... 2,112 20,952 20,245 
Portland, Seattle, Spokane ....... 324 9,987 9,768 

oe Re eee 70,672 807,918 191,849 

Totals same week 1957 ......... 87 804,239 234,245 





4Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, §o, 


St. Paul, 


Minn., and Madison, Milwaukee, Green Bay, Wis. "Includes 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak, 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al- 


bert Lea, 
Moines, 


Austin and Winona, 
Dubuque, 


Esterville, 


Minn., 
Fort Dodge, 


Cedar Rapids, Davenport, Des 


Marshalltown, Mason City, 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas- 


ville and Tifton, 
Francisco, San Jose and Vallejo, Calif. 


Ga. ®Includes Los 


Angeles, San Francisco, So. San 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades for 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended July 19, compared with 
the same week in 1957 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

All Good and Grade Bt Good 

Stockyards Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 1957 

Toronto ....$23.00 $19.75 $24.78 $22.12 $31.50 $36.25 $24.16 $25.00 
Montreal . 22.50 19.75 24.30 18.85 31.20 35.85 21.85 23.10 
Winnipeg 22.25 18.25 26.00 19.82 29.33 33.12 20.00 24.12 
Calgary 21.15 18.15 25.25 19.80 28.08 32.95 21.55 18.3% 
Edmonton 21.00 17.65 23.50 19.50 28.80 33.75 19.30 21.00 
Lethbridge 21.00 18.00 23.50 19.50 28.10 32.80 20.50 20.0) 
Pr. Albert 20.50 17.00 21.50 18.60 27.50 31.20 18.50 19.50 
Moose Jaw.. 20.70 16.75 23. 16.00 27.50 31.75 ee 
Saskatoon .. 21.00 16.75 23.50 18.00 27.50 31.75 20.25 20.00 
Regina ..... 20.90 16.25 22.50 16.50 27.60 32.00 19.60 18.00 
Vancouver sues i“ 22.25 20.00 bees, ne 21.35 23.00 


*Canadian government quality premium not included. 





SOUTHERN 


RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif- 
ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended Julv 25: 


Week ended July 
Week previous (five days) 


SPS ee oe 


Corresponding week last year ........ 


Cattle Calves Hogs 
1,965 568 9,439 
1,990 712 10,646 
3,102 1,241 9,005 





LIVESTOCK PRICES 


AT ST. 


JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, July 
30 were as follows: 


CATTLE: 


Cwt. 


Steers, gd. & ch... .$23.50@26.50 


Steers, std. & 


gd... 21.50@23.50 


Heifers, gd. & ch... 23.75@26.50 
Cows, util, & com’l. 17.25@19.50 
Cows, can. & cut.... 14.75@17.50 
Bulls, util, & com’l. 20.50@22.25 


VEALERS: 


Good & choice ..... 


24.00@28.00 


Calves, gd. & ch.... 22.00@26.00 
1-3: 


HOGS, U.S. No. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
Sows, 

270/360 Ibs. 
360/450 Ibs. 
LAMBS: 


GHOSE p:0'¢3.00.0 


700d & choice 





U.S. No. 


22.00@23.00 
)23.09 






'50@22.75 


eeee 21,.25@21.75 
enwe'e 19.75@21.00 


seeue 23.50@ 24.00 
seees 23.00@23.50 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, July 
30 were as follows: 


CATTLE: Cwt. 
Steers, prime ...... $26.50@28.00 
Steers, choice ... 24.50@26,75 








Steers, good .... 23.00@24.50 
Heifers, ch. & p 3.75 @ 26.50 
Heifers, good ..... 22.00@23.15 
Cows, util, & com’). 18.00@19.50 
Cows, can. & cut.... 15.50@17,75 
Bulls, util. & com’l. 21,00@22.50 
Bulls, cutter 2. 20,00@ 21.00 


HOGS, U.S. No. 1-3: 









180/200 Ibs. ....... 22.00@ 23.00 
200/220 Ibs. 22.75@23. 

220/240 Ibs. 22.75@23.25 
240/270 Ibs. . 22.50@23.00 


Sows, U.S. No. 1 


180/330 lbs. 21,00@21.75 


330/400 Ibs. |.... 19.75@21.00 
400/550 Ibs. ..... 19.09@19.75 
LAMBS: 
Good & choice ..... 22,50@24.00 
WOORUIMOR. Se sis ts3 vee none quoted 
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33 nH 
94 9,1 
359 am 
58 14,339 
184 11,264 
365 6, 
392 24,741 
05, Z 
227 ie 
71 4,317 
125 10,196 
323 19,753 
52 20,245 
87 9,768 
18 191,849 


39 -284.945 
st. Paul, So, 


‘is. *Includes 
uis, Mo, “In. 
wn, S. Dak, 
®Includes Al- 
venport, Des 
Mason City, 
des Birming- 
trie, Thomas- 
sco, So. San 





AARKETS 


grades for 
narkets in 
ared with 
-rovisioner 
follows: 


LAMBS 
Goo 
Handy weights 
1958 1937 
24.16 $25.00 
21.85 23.10 
24.12 
18.75 
21.00 
20.0) 
19.50 
18.50 
20.00 
18.00 
23.00 





‘ing plant 
sville, Tif- 
e, Florida, 


Hogs 
9,489 
10,646 
9,095 





>RICES 
CITY 


s at Sioux 
day, July 
VS: 

Cwt. 
$26.50@28.00 
24.50@26.75 
23.00@24.50 
23.75@ 26.50 
22.00@23.75 
18.00@19.50 
15.50@17,75 
21,.00@22.50 
20.00@ 21.00 











19.09@19.75 


22.50@24.00 
none quoted 





SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 
13 centers for the week ended July 
25, 1958, compared: 














CATTLE 

Week Cor. 

ended Prev. week 

July 25 week 1957 
Chicagot ... 22,437 25,670 23,830 
Kan. Cityt . 12,959 11,379 15,431 
Qmaha*t .. 29,132 29,873 4,104 
N. 8. Yardst 5,907 »123 11,845 
St, Josepht. 11,111 11,719 10,983 
gioux Cityt. 14,120 13,788 9,864 
Wichita*t .. 3,150 641 2,823 

New York & 

Jer. Cityt 12,428 12,806 13,248 
Okla. City*t 5,432 5,514 12,921 
Cincinnati§ . 3,179 4,477 3,850 
Denvert . 11,146 9,626 9,634 
St, Pault .. 14,807 15,881 14,085 
Milwaukeet 3,940 3,881 3,762 

Totals ...149,748 153,278 136,380 

HOGS 
Chicagot ... 15,677 21,867 21,986 
Kan, Cityt . 13,608 15,009 14.6'°4 
Omaha*t .. 32,655 34,585 8,884 
N. 8. Yardst 20,244 24,312 33.650 
St. Josepht. 15,844 18,081 16,245 
Sioux Cityt. 19,326 21,923 10,485 
Wichita*t .. 11,064 11,522 10,272 

New York & 

"— city t 45,398 41,921 40,788 
Okla. City*t 8,111 7,222 10,166 
Cincinnati§ . ee Bit 102 

ver ate: aon .016 R35 
a Paalt . 80,3898 33,357 27,417 
Milwaukee{ 3,602 705 94,006 

Totals ...232,623 250,839 217,087 

SHEEP 

hicagot ... 2,502 4,308 3,800 
ee ity: . 4,245 3,454 6,208 
QOmaha*t .. 9,151 7,434 259 
N. 8, Yardst 1,578 2,466 5,278 
St. Josepht. 4,049 4,701 7,883 
Sioux Cityt. 2,233 2,125 1,772 
Wichita*t .. 3,545 424 1,284 
vew Yo & 
= hy City? 33,366 39,992 39,803 
Okla, City*t 1,107 991 = =5,709 
Cincinnati§ . 245 284 52 
Denvert . 14,393 13,737 16,370 
St. Pault 3,518 3,378 2,511 
Milwaukeet 894 664 693 
Totals 80,821 83,957 91,813 
*Cattle and calves. 
+Federally inspected slaughter, 


including directs. 

{Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended July 19: 











CATTLE 
Week Same 
ended week 
July 19 1957 
Western Canada.. 18,359 20,984 
Eastern Canada .. 17,700 20,139 
Totals ......... 36,059 41,123 

HOGS 
Western Canada... 47,592 37,165 
Eastern Canada .. 49,187 42,806 
96,779 79,971 

es 

105,323 84,494 

SHEEP 
Western Canada.. 2,989 3,357 
Eastern Canada .. 5,221 6,159 
| 8,210 9,516 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
4st st. New York market 
for week ended July 26: 


Cattle Calves Hogs* Shee 

Salable ... 108 19 re a 
Total (incl. 

directs) ...2,655 294 14,637 2,626 
Prev. wk.: 

Salable .. 75 20 

Total (ine), 

directs)...3,010 286 14,315 4,082 


“Includes hogs at 31st Street. 





T 2, 1958 





Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
July 24.. 1,493 75 6,550 655 
July 25.. 304 33 4,294 161 
July 26.. 1,497 784 34,779 5,168 
July 28..25,405 124 7,073 1,656 
July 29.. 6,000 100 8,000 1,500 
July 30..16,000 100 7,500 1,200 
*Week so 
far ..47,405 324 22,573 4,356 
Wk. ago.43,011 593 21,648 4,352 
Yr. ago.41,091 671 22,023 4,543 


*Including 119 cattle, 4,096 hogs 
and 732 sheep direct to packers. 





SHIPMENTS 

July 24.. 3,334 4 2,278 604 
July 25.. 1238 1 947 683 
July 2?6.. 20 Ae 289 83 
July 28.. 7,178 4 1,886 87 
July 2 4,000 2,000 600 
July 30.. 6,000 2,000 400 
Week so 

far ..17,178 4 5,886 1,087 
Wk. ago.17,157 153 5,752 1,832 
Yr. ago.16,636 --- 5,035 106 

JULY RECEIPTS 
1958 1957 
COMI hi vces as 211,798 212,927 
CRIEOR Kew vance 2,814 7,665 
BROS 3.0 ewe cede 162,286 171,116 
WOOD 7055 Ge see 25,461 30,705 
JULY SHIPMENTS 
1958 1957 

ORT obs win can 105,905 101,002 
M5 hate even 43,496 40,066 
MHOED o tiveaces 7,044 3,876 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., July 30: 





Week Week 

ended ended 

July 30) July 23 

Packers’ purch. .. 15,139 17,173 
Shippers’ purch... 10,889 9,924 
eR iv aikes 6 26,028 27,097 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 25, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 245,000 344.000 118,009 
Previous 
week 273,090 406.000 113,000 
Same wk. 
1957 293,000 355.000 133,000 


Totals. 
1958 7,400,000 11,660,000 4,058,000 
Totals, 
1957 7.811.000 12,145,009 4,431,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 24: 


Cattle Calves Hogs Sheep 


Los Ang...4,640 390 1,215 145 
N. P’tland.2,.900 450 1.775 3.550 
San Fran.. 250 50 450 4,000 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, July 
30 were as follows: 


CATTLE: Cwt 
Steers, choice ..... $25.00@ 26.00 
Steers, good ...... 24.00@ 25.00 


Steers, stand, 
Heifers, gd. & ch... 
Cows, util. & com’l 17.00@19.00 
Cows, can. & cut... 14.50@16.50 
Bulls, util. & com’l. 21.50@23.00 


VEALERS: 
Choice & prime . 80.00@31.50 
Good & choice ..... 28.00@30.00 
Calves, gd, & ch. .. 24.00@27.00 


CHICAGO LIVESTOCK - 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 29 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


N.S. Yds, 


HOGS: 


BARROWS & GILTS: 


U.S. No, 1-3: 


Chicago 


120-140 Ibs. .$19.50-20.75 None qtd. 


140-160 Ibs.. 
160-180 Ibs.. 
180-200 Ibs.. 
200-220 Ibs.. 
220-240 Ibs.. 
240-270 Ibs.. 
270-300 Ibs... 
300-330 Ibs.. 
330-360 Ibs.. 
Medium: 

160-220 Ibs... 


U.S. No. 1-3: 
180-270 Ibs.. 
270-300 Ibs.. 
300-330 Ibs... 
330-360 Ibs.. 
360-400 Ibs.. 
400-450 Ibs.. 
450-550 Ibs.. 
Boars & Stags, 

all wts. 


21.00-22.25 


21.25 only 

21.25 only 

21.00-21.25 
20.50-21.25 
19.75-20.75 
19.25-20.25 
19.00-19.75 


. 15,.25-17.50 


20.50-21.75 None qtd. 
21.50-22.75 $20.00-22.50 $21.00-22.00 $20.00-21.50 
22.50-23.25 
22.75-23.25 
22.75-23.25 
22.25-23.25 
21.75-22.75 
None qtd. 

None qtd. 


22.00-23.50 
22.65-23.75 
22.75-23.50 
22.50-23.00 
22.00-22.75 
21.25-22.00 
None qtd. 


19.50-22.50 


None qtd. 

21.75-22.00 
21.25-22.00 
20.50-21.50 
19.75-20.75 
19.25-20.00 
18.25-19.50 


14.50-17.00 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 

700- 900 Ibs 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 

700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 


Good: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
Standard, 
all wts. 
Utility, 
all wts. 


HEIFERS: 
Prime: 

600- 800 Ibs.. 
800-1000 Ibs.. 
Choice: 

600- 800 Ibs.. 
800-1000 Ibs.. 2 
Good: 


25.25-27.00 
1300-1500 Ibs.. 25.25-26.75 


24.00-25.00 
24.00-25.5 
24.00-25. 


.. None qtd, 
None qtd. 
None qtd. 
None qtd. 






. 22.00-23.50 


. 20.50-22.00 


None qtd. 
None qtd. 





27.75-28.50 
27.75-28.50 
27.50-28.50 
27.00-28.50 


26.25-27.75 
26.25-27.75 
25.75-26.75 
25.75-26.75 





-T5-26.25 
-75-26.25 
-75-26.00 





23.50-24.75 


22.00-23.50 


Kansas City 


None qtd. 
None qtd. 


22.00-22.50 
22.50-23.00 
22.50-23.00 
22.50-23.00 
22.00-22.50 
None qtd. 

None qtd. 


20.50-22.00 


21,00-21.50 
20.75-21.50 
20.75-21.50 
20.50-21,25 
20.00-21.00 
19.50-20.00 
19.00-19.50 


13.75-14.25 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


25.00-27.00 
25.00-27.00 
25.00-26.50 
25.00-26.50 


23.00-25.00 
23.00-25.00 
23.00-25.00 
21.00-23.00 
19.00-20.50 


None qtd. 
None qtd. 


24.75-26.50 
25.00-26.50 


Omaha 


None qtd. 


St. Paul 


None qtd. 


None qtd. $20.00-21.50 


21.25-23.00 
22.25-23.50 
22.25-23.50 
22.25-23.25 
21.50-22.50 
None qtd. 

None gtd. 


19.50-22.50 


21.50 only 

21.00-21.50 
21.00-21.50 
20.00-21.25 
19.50-20.25 
19.00-20.00 
18.75-19.25 


15.00-16.50 


None qtd, 
None qtd. 
None qtd. 
None qtd. 
25.00-26.25 
25.50-26.75 
25.50-26.75 
25.00-26.25 


23.75-25.00 
24.00-25.00 
24.00-25.00 
22.00-24.00 


20.50-22.00 


None qtd. 
None qtd. 


25.00-26.25 
25.00-26.50 


20.50-21.75 
21,25-24.00 
22.25-24.00 
22.25-24.00 
21.75-23.50 
None qtd. 
None qtd. 
None qtd. 


20.50-21.75 


None qtd. 

21.75-22.00 
21.50-22.00 
21.00-21.50 
19,50-21.00 
19.00-20.00 
18.25-19.00 


None qtd. 


None qtd, 
None qtd. 
None qtd. 
None qtd. 


25.50-26.50 
25.50-27.00 
25.00-27.00 
25.00-26.50 


23.50-25.50 
23.50-25.50 
23.50-25.50 
21,00-23.50 


19.00-21.00 


None qtd. 
26.50 only 


25.00-26.50 
25.00-26.50 
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S, U.S. No. 1-3: 

80/200 Ibs. ....... 23.00 only 
200/220 Ibs. ....... 23.50@23.75 
220/235 lbs. ....... 23.50@ 23.60 
230/260 lbs 23.35@23.40 
Sows, U.S. No. 

275/300 lbs. . hone quoted 

450/600 Ibs. 19.25@19.50 

LAMBS: 

Choice & prime .... 25.00@25.50 
Good & choice ..... 23.00@ 25. 
ee 17.00@ 19.00 








500- 700 Ibs.. 23.75-25.50 24.00-25.50 23.00-25.00 23.00-25.50 23.50-25.00 
700- 900 Ibs.. 23.75-25.50 24.00-25.50 23.00-25.00 23.00-25.50 23.50-25.00 
Standard, 
all wts. .. 22.00-23.50 22.00-24.00 20.00-23.00 21.00-23.00 21.00-23.50 
Utility, 
all wts. .. 20.50-22.00 20.00-22.00 18.50-20.00 19.00-21.00 19.00-21.00 
COWS: 
Commercial, 
all wts. 19.00-20.00 19.00-20.50 18.50-19.50 18.50-19.50 19.00-20.00 
Utility, 
all wts. .. 17.50-19.00 17.75-19.00 17.00-18.50 17.00-18.50 17.50-18.50 
Can. & cut., 
all wts, .. 13.00-17.50 15.50-18.50 14.00-17.00 14.75-17.00 15.00-17.00 
BULLS (Yris. Exck); All Weights: 
OT ka aaah None qtd. Noneqtd. None qtd. None gqtd. 21.00-22.50 
Commercial . 21.50-22.50 23.75-24.25 19.50-22.50 21.00-22.50 21.00-22.50 
Utility . 20.00-22.00 22.00-23.75 19.50-22.00 19.50-22.00 21.00-23.00 
Ga oo sinats 16.00-21.00 20.50-22.00 16.00-20.00 16.00-20.00 21.00-22.50 
VEALERS, All Weights: 
Ch. & pr.... 27.00-31.00 30.00-31.00 26.00-30.00 24.00-28.00 28.00-31.00 
Stand. & gd. 20.00-28.00 22.00-30.00 22.00-26.00 20.00-24.00 24.00-28.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 25.00-28.00 26.00-29.00 25.00-27.00 None qtd. 26.00-27.00 
Stand. & gd. 18.00-26.00 21.00-27.00 20.00-25.00 None qtd. 19.00-26.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime ..4.5% None qtd. 25.50-26.00 None qtd. 23.50-24.00 23.75-24.00 
Choice ..... 22.50-24.00 24.50-25.50 23.50-24.50 22.50-23.50 23.00-23.75 
eer yes 21.00-22.75 23.00-24.50 22.50-23.50 21.50-22.50 None qtd. 
YEARLINGS, all wts. (Shorn): 
Pritn@ 6.305662 None qtd. Nonegqtd. Noneqtd. Noneqtd, None qtd. 
Choice ..... 20.00-21.00 21.00 only None qtd. Noneqtd. 20,50-21.50 
Me ooo sacs 19.00-20.00 None qtd. None qtd. Noneqtd. 19.00-20.50 
EWES (Shorn): 
Gd. & ch.... 5,00- 6.50 6.50- 7.50 6.00- 7.00 6.00- 7.50 5.50- 6.50 
Cull & util.. 4.00- 5.00 5.00- 6.50 4.00- 6.00 4.00- 6.00 3.50- 5.50 


. 
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SCHERMER STUNNER THE NATIONAL PROVISIONER _ 
for Humane Slaughtering 15 West Huron Street 
Chicago 10, Illinois NDU 
SWIFT—SURE—SAFE—SILENT : . 
a 
, dvis 
for Cottle, Megs & Sheep NO RECOIL Please send me the next 52 issues nate 
a eae (one full year's subscription) of - 
wiyiig tnt an ; THE NATIONAL PROVISIONER for | § ‘i! 
The SCHERMER MODEL M.E. Fully meets these conditions. 30 years — 
of experience in the manufacture of stunning devices for humane slaughtering only $6.00. 
have produced an instrument with these unique advantages. It can be used all day 
without interruption for repacking of the barrel or for cleaning of the mechanism. Quick 
action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the MAN 
spent cartridge. More than half a million stunners are in operation in all parts of the world. ‘ in m0 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL C) Check is enclosed mrefe 
IMMEDIATE DELIVERY-—-WRITE FOR LITERATURE AND PRICES = 
ALFA INTERNATIONAL CORP. (C0 Please mail me invoice a 
118 East 28th St. Telephone 
NEW YORK 16, N. Y. LExington 2-9834 
Name or 
the 
la 
ROMMEL, ALLWINE and ROMMEL i 
REGISTERED PATENT ATTORNEYS Street Address Hr 
Suite 468, 815-15th Street, N. W. a 
City 
WASHINGTON 5 — — D.C. . 
proc 
Zone State “i 
Practice before U. S. Patent Office. a 
Be A . . a ER, 
Validity and Infringement Investigations and Opinions. Pies = 
Booklet and form "Evidence of Conception" forwarded 
2M 
upon request. . Title or Position » 
: 
Che 
Phe 
Hically Instructed Otherwi: All Classified | — 
CLASSIFIED ADVERTISING rico emcee Any eRe morte My Ry 
Undisplayed: lid. Mini 20 ds, hk. C ddr. bo: 
$5.00; additional words, 20c each. “Po. 8 words. Headlines, Yse exe. Listas Ga. CLASSIFIED ADVERTISING PAYABLE IN ADVANCE | # 
sition Wanted,’ special rate; minimum vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER lar 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. ane 
Wr 
POSITION WANTED POSITION WANTED HELP WANTED Mi 





POSITION WANTED: Engineer-Master Mechanic. 
Age 50. Have unlimited energy, excellent health 
and skilled capabilities. Over 25 years’ experience 
with 3 leading packers in charge of boiler rooms, 
engine rooms and refrigeration systems. Thorough 
working knowledge of electricity, refrigeration, 
plumbing. Skilled equipment installation and in- 
strument man. Licensed as high pressure boiler 
operator and engineer. I can cut your operating 
and maintenance costs. W-309, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





DO YOU NEED A MANAGER? 


Who can pin point and correct unfavorable con- 
ditions in all divisions. I have the ability to 
produce maximum profits under favorable manage- 
ment. Wide experience with outstanding accem- 
plishments. If you want a top caliber man write 
to Box W-308, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MANAGER or EXECUTIVE 
Manager of medium sized packing plant desires 
to relocate, Thoroughly experienced in all phases 
of packinghouse operations, Age 36, college grad- 


uate, accounting major. Will also consider 
managerial position with option to buy into 
business, Complete resume of education and ex- 


perience upon request. W-310, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALES REPRESENTATION 

IN NEW ENGLAND 
Man with 19 years’ successful experience selling 
meats, provisions and pork products to chain meat 
buyers, independent super-market operators, job- 
bers and distributors throughout New Bngland. 
45 years old, knows the trade and knows the 
business. What have you to offer? W-298, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





ASSISTANT SUPERINTENDENT: Or department 
foreman. Thoroughly experienced in all depart- 
ments, especially pork kill and cut, cattle kill, 
processing. Complete working knowledge of entire 
plant operation. Now employed. Will relocate 
with reliable plant. Resume of background upon 
request. W-301, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 


GENERAL PLANT MANAGER 

OR ASSISTANT TO PRESIDENT. Capable of 
taking full administrative and profit responsibility 
of livestock buying, plant processing and sales. 
Experienced in management of large and small 
plants. Prefer mid-west or west. W-291, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 


SAUSAGE CONSULTANT 
SAUSAGE EXPERT: With a lifetime of practical 
and supervisory experience, is capable of solving 
any of your sausage problems in the shortest 











CATTLE BUYER 
Experienced and dependable. Terminal market, 
auctions and farm, All classes of cattle, also 
veal and hogs. Experienced on southern markets. 
Free to travel. Write to Box W-298, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill. 





WORKERS AVAILABLE: Have sober, fully ex- 
perienced packing house workers able to fill 
positions in all departments. Write your needs 
and state wages. W-314, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 
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I ible time. Reasonable rates. Write to HUGO 
LEOPOLD, 130 Montclair Drive, West Hartford, 
Conn. 





ENGINEER 
Plant, Chief, or maintenance superintendent. 
Graduate mechanical engineer. Several years’ 
heavy practical full line plant experience. W-311, 
THD NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





KILLING FOREMAN: Beef or hog killing and 
eutting experience. Best references, Wide back- 
ground. Resume furnished on request, W-312, 
THB NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 


PLANT SUPERINTENDENT 
Experienced and capable of handling inedible 
rendering, hide department, supervise mainte | po 
nance, handle purchases of supplies, supervise an¢ 
plant operations efficiently for midwestern beef Bu 
packer. Excellent opportunity for the right maa, § },, 
State experience, salary desired and full partic J ¢: 
ulars. W-304, THE NATIONAL PROVISIONER, § gg 
15 W. Huron St., Chicago 10, Ill. 





OFFICE MANAGER—COMPTROLLER ul 
Wanted by good sized independent meat packer to 
and dog food canner, Competent to handle ac- tr 
counting in all departments and several branch i 
,plants, Familiar with operations of B.A.I, plants. 
Answers kept confidential, Excellent salary, Bs rT 
tablished in 1907, Address Mr. Burton Hill, P. 0. 
Box 148, Topeka, Kansas. « 








EXPERIENCED BEEF MAN: To manage carcass 
beef department, sell chains and purveyors for 
Chicago packer, Knowledge of fabricating. State § ~ 
experience, age, salary required. W-264, THE § 0 
NATIONAL PROVISIONER, 15 W. Huron St. § q 
Chicago 10, Ill, 








EXPERIENCED HELP WANTED: Sober men and § 1 
women in all departments of packing houses. 
Give complete resume of past experience in letter 
and wages desired. W-313, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. Bf 





BACON SLICING FOREMAN: Wanted for bacon 
slicing department. Large eastern packing house. 
Excellent working conditions and salary. Send 
resume, Box W-315, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 





WORKING SAUSAGE FOREMAN: Capable of 
running a 25,000 pound full line kitchen located 
in southwestern Pennsylvania, Reply to x 
W-316, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 











RENDERING PLANT MANAGER: Must have 
complete knowledge to take over four cooker 
South location. Send resume to P.O. Box 
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Houston, Texas. 
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All Classified 
Box Number. 


ADVANCE 








HELP WANTED 


CLASSIFIED ADVERTISING 


MISCELLANEOUS 





INDUSTRIAL ENGINEER: Capable of making 
complete packing ‘house time studies, preparing 
yd analyzing labor cest varianee reports and 
savising management on corrective procedures. 
Between age of 30 and 40, for location in south 
central, progressive, independent packer. Include 
resume of education, experience, photograph and 
«lary requested, W-292, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 








SOLICITOR 

WAN FAMILIAR: With meat industry, to locate 
in midwest with rendering company. Bxperience 
ferred but not necessary. W-295, THE NA- 
TONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Til. 





PLANT FOR RENT 


FOR LEASE OR RENT 

Federally inspected beef plant in Rocky Mountain 
region, Capacity 150 cattle per day. For rent by 
the month by the head or will custom kill. All 
classes of livestock readily available locally. 
Ideal set-up for west coast jobber or ehain. FR- 
35, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








PLANTS FOR SALE 


SLAUGHTERHOUSE: Completely equipped fire 
proof slaughterhouse located in central New Jer- 
sey. Capacity 400 cattle - 1,000 hogs - 400 calves 
- 400 lambs weekly. Sausage kitchen, freezer, lard 
rendering etc. Buy as going business, or plant and 
equipment, FS-306, THE NATIONAL PROVISION- 
BR, 527 Madison Ave., New York 22, N. Y. 








LOS ANGELES, CALIFORNIA 

2% acres in the heart of the packinghouse zone, 
Building approximately 21,500 sq. ft. plus 6,000 
sq. ft, cooler space, 2 car spot, boiler and refri- 
gerating equipment, etc. For manufacturing, stor- 
age or wholesaling etc. WANT ACTION. Write 
Chas. M. King, 2688 Leonis Blvd. Vernon, Calif. 
Phone LU 2-1804. 





SAUSAGE PLANT FOR SALE 

Excellent location on Milwaukee’s south side. This 
roomy 2 story brick building has smoke houses, 
large sausage kitchen, large cooler and miscell- 
aneous equipment to start you on your way. 
Write: R. G. Gilster, 2652 S. Kinnic Ave., 
Milwaukee, Wisconsin or phone SH 4-0324 





NT 
lling inedible 
rvise mainte 


GOOD FOR A 


WHOLESALE PROVISION BUSINESS 
BOLOGNA KITCHEN: And all the smoke houses 





ies, supervise Bing ice boxes, Also all equipment. 6,500 sq. ft. 
dwestern beet § puiit in 1950 in Glendale New York. Makes 60,000 
he right mal 9 ibs bologna, 40,000 Ibs. smoked meats. Price 
d full partic § si39000 half cash. See or write, CHARLES 
ROVISIONER, | scHELLIG, 235 Hast 84th St., New York 28, N.Y. 
ROLLER | MODERNLY EQUIPPED: 50’ x 65’ meat plant 
to handle for restaurant supply, branch house, por hn gi 
everal branch trol, retail, ete. eked x 50’, 


B.A.I1, plants. 
it salary. Bs- 
on Hill, P. 0. 


——_$$$—$$———— 


lanage carcass 
purveye wd 
‘icating. State 
W-264, THE 
7. Huron St. 


——$—$———— 


Sober men and 
icking houses. 
ience in letter 
TIONAL PRO- 
York 22, N.Y. 
artnet 


ited for bacon 
packing house. 

salary. Send 
NAL PROVI- 
York 22, N.Y. 
eats 


: Capable of 
itchen hems 
eply to Bo 
ONER, 15 W. 


il 
2: Must have 
ir cooker plant, 
0. Box 027, 


cooler 
Freezer 50,000 Ib, capacity. Retail store 26’ x 65’. 
GIANT T 4 
12685 W. Dixie Hwy. North Miami, Florida 





MISCELLANEOUS 


ONE SOUTHEASTERN PACKER: Desired as 

client for sausage consulting service. Hxclusive 

i trade area, Eleventh year. References coast 

to coast, EMERSON D. MORAN, 6495 S. W. 
8t., Miami 56, Florida. 


_—_— 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 








FOR 
CALIBRATED 
SHEEP 
CASINGS 

All Sizes 


WRITE OR PHONE COLLECT 
CENTRAL 6-1236 


S. OPPENHEIMER & COMPANY, 
INC. 


55 East Washington Street 
Chicago 2, Illinois 





YOUR PACKAGED MEATS 

NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry, 
Write for details on a specific problem 


KIWI CODERS CORPORATION 
4027 N. Kedzie Ave, Chicago 18, Ill. 





PLANTS FOR SALE 


SALE or LEASE 

Most modern beef slaughterhouse, located in the 
heart of wholesale meat district, Detroit, Michi- 
gan. Fully equi le 1260 cattle weekly. 
Federal inspec tainable, 

DIVISION PACKING CO, 

1565 Division St., Detroit 7, Michigan 








SAUSAGE KITCHBN: Modern, fully equipped 
kitchen with sliced bacon rooms, curing room, 
boning room. Capacity 100,000 Ibs. per week, pias 
smoked meats. Ample cooler space, sufficient 
ground suitable for expansion. Los Angeles area. 
FS-286, THE NATIONAL PROVISIONER, 15 W. 
Huron S€., Ohicago 10, Ill. 





FROZEN FOOD PLANT for Located 
Bastern Pennsylvania. Modern, fully equipped, 
for frozen portion control meats. Federal inspec- 
tien. Three and one half acres of property 
including two stone houses. Priced right for 
quick sale. W-284, THE NATIONAL PROVI- 
SIONER, 15 W. HURON ST., CHICAGO 10, ILL. 


sale. 





EQUIPMENT FOR SALE 


FRICK COMPRESSOR 
NEW-—still in crate. Freon 2 cylinder 4% x 4%. 
Complete with common base and belt guard, ready 
for motor mounting. Sacrifice—-1/3 new cost. Must 
sell this and other equipment at once to close 
out corporation. FS-317, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


‘We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 











FOR SALE: Late style Hollymatic used very 
little, $650.00. Also 10 ton Carrier compressor 
used 6 months, $650.00. AMERICAN PROVI- 
SION ©CO., Davenport, Iowa. Phone 26263. 





EQUIPMENT WANTED 


WANTED TO BUY: Good used 1500 Ib. meat 
mixer—wet tankage press—used seamless tubs 
and barrels. Also 6x 6 and 7x7 ice machine with 








47 SO, DEARBORN ST., CHICAGO §, ILL. 








UST 2, 1958 
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or without motor. Mr. Burton Hill, P. 0. Box 


BARLIANTS 


WEEKLY. SPECIALS 








Watch for announcement next week of the 
Liquidation of a Chicago Sausage Kitchen. 











Current General Offerings 


Sausage & Bacon 
115S—FROZEN MEAT CUTTER: GMC, deluxe mdi. 
16-24, R/F type (Hydrauslicer) serial #1977, stain- 
less, 5 HP. Perfect condition $2,500.00 
1274—SLICER: Anco #827 Hydramatic, shingling & 
packing conveyor unit, 4—stations, 3—Exact 
Weight scabs nine nn nnmnennnamnnnne-4, 850.00 
1166—SLICER: Anco 7827, ser. 1120147, 5 HP. 
mtr., heating element on Hydraulic Feed. $2,495.00 
1019—FROZEN MEAT PRESS: Lebo, stainless steel 
finish, w/4” x 5” chop-shaped die & 4” round 
die, little. med Sae 
9710—SILENT CUTTER: Buffalo #65-B, 500 Ib. cap., 
self-emptying, 10-knives, 60 HP. mtr. & starter, 
specially reduced to ......... 
1108—GRINDER: Globe #1562, 
replaced head & worm, 25 HP. . 
9758—STUFFER: Anco, 500 cap., reconditioned, 
new gaskets & valves. A-! condition. ........ $1,175.00 
9722—STUFFER: Globe, 200+ ont eewssteeeerenenn 650.00 
9882—SAUSAGE COOKERS: (3) Jourdan type, stain- 
less steel, galv. iron frame, 9’ x 62’ x 5’3!/” 
wide, w/Wesco Pumps (2!/.”) overhead Sprays, 
Temperature Indicators on ccmnnnenn$ 750.00 
1172—JOURDAN COOKER: mdi. TSC, ser. #514, 
57” x 53” x 8’10” high, | HP. mtr. $575.00 
105i—PORK-CUT SKINNER: Townsend #27, recon- 
ditioned & guaranteed —. J 
9626—STICK WASHER: for 42” sticks, 42!/2” x 30” 
ja. cyl., 1” perforations, |, HP. mfr. ..$525.00 
99T97—HAM & BACON TRUCKS: (8) galv. shallow 
type, similar Globe #7281, 38” x 65” x 9” deep, 
20” iron wheels, w/handles 2a, $40.00 
9838—LOAF MOLDS: (360) Globe ayes stain- 





854” plates, newly 
, Pp $785.00 





less steel, w/covers. 10” x 434” x 454” ea. $7.50 
1249—HAM MOLDS: (821) Globe Hoy, stainless 

steel, w/covers & springs: 
na! ea. $12.75 


400—H114—12" x 64" x Sie" on... 
42I—FEVN2— Nx 6 YM. $12.75 

Rendering & Lard 
1140—EXPELLER: Red Lion, ser. #866, w/drag ele- 
vator, 20 HP. starter, silent chain dr. _...$2,100.00 
9886—EXPELLER: Anderson RB, 15 HP. _.$2 


500.00 


9940—DRYERS: (6) 5’ x 16’, 40 HP. mtr. & starter, 
A.S.M.E. coded 0... $2,500.00 
985|—-COOKERS: (2) Boss 5’ x 9'8”, 25 HP. gear- 
head motors, new paddles ea. $2,250.00 


9843—HASHER-WASHER: Anco #65—30" x 6 cyl- 


inder, 20 HP. motor .550. 
1088—KETTLE: stainless steel, 150 gal. 507 W.P. 
stainless top — 





42” dia. x 27” deep, w/IHP. 
tator, exceptionally good cond. » 
1174—KETTLE: Groen mdi. AHD, 80 gal. cap., 3/16 
stainless, steam jacketed, self-contained, gas fired, 
476" x 3°38", W/eomtrols i emmnenennee 195,00 


Kill Floor & Cutting 
9986—ELECTRIC BEEF & CALF SKINNING KNIVES: 
(4) like new—factory recond. w/new guarantee. 
Reg. price $395.00—Special Closeout price 
EES. ea. $250.00 
1253—FRESH HOG CASING SYSTEM: Boss, I—% 
HP. & 2—!/, HP. mirs., extra rollers . 
113I—HOG DEHAIRER: Dupps Rujak 773-1, 60 
hogs per: hr. §..HP. moter oi 00 
1129—HOIST: Dupps Rujak #16, electric, 3 HP. mo- 
for &. starter: 0 ea ee 


s : 50.00 
1144—BEEF SPLITTING SAW: Koch, 26” blade, | 
P. mtr., used only 2 days —._.__... $425.00 


Miscellaneous 








994I—PACKAGE BOILER: Cleaver-Brooks, steam 
generator, oil fire, 100#, HP. mdi. OB-I5, 
A.S.M.E., «¢ lete w densate return system, 





pre-heater, controls, valves .....__._.__._.. $2,500.00 
1173—AMMONIA COMPRESSORS: (2) York 10 x 10, 
75 HP. synchronous motors ......ea. $2,500.00 
1112—AMMONIA COMPRESSOR: Frick, 5 x 5, 15 
HP. motor, V-belt drive neem $450.00 
IIII—REFRIGERATED TRUCK: 1952 International 
L160, steel 12’ insulated body —.... $950.00 
1237—REFRIGERATED TRUCK: 195! Chevrolet, 1'/2 
ton, 12’ wood insulated body. Frigidaire Comp., 


Kold-Hold plates, rear & side doors __... $950.00 


All items subject te prier sale and confirmation 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Il. 
WaAbash 2-5550 
e New, Used & Rebuilt 

e Liquidators and 


BARLIANT & ©0. 





148, Topeka, Kansas. 








STARR PARKER 
incorporated 

843 Marietta St., N.W. 

ATLANTA 18 @ GA. 


LINK BELT 


SHAKER SCREENS 
CONVEYORS 


Design e@ Installation @ Start Up 
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© THE H. H. MEYER PACKING CO. « CINCINNATI 14, OHIO 














WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 

















Twist 1CK 
the best known 


; linking and hanging device. 
SFIS > Saves time and money for 





7 
Bs 4627) oS sausage makers everywhere 
oO Inquiries speedily answered. 


P. 0. Box 449 
THE TWISTICK CO. Port Angeles, Wash. 








Symbol . . . 


indicates those companies who are supplying specifi- 
cations and detailed buying information on their 
products (or services) in the 1958 Purchasing Guide 
—to help you make better buying decisions. 


Be sure to study their product information pages 
when consulting the Purchasing Guide. 


The torch symbol 
is 7 used by 
many of our Na- 
tional Provisioner 


GET THE FULL STORY 


You're undoubtedly using the Purchas- 
ing Guide as a matter of course when 
working on buying decisions. Why not 
gain the greatest possible benefit from 
its use by making it your practice to 
study the special product information tion in the pages 
pages carried by many of the leading of the 1958 Guide. 
suppliers to your industry? Here is the —— ce 
place to go for detailed, specific in- Haht the way Aa 
formation—the kind you need to make to better buy- 
the best possible buying decisions. ics. 





un 


eae 





Allbright-Nell Co., The 
American Manufacturing Co. ................. <n 
American MonoRail Co., The ..............., ne 
Asmus Bros., Incorporated Re 


Barliant and Company .................+s0edm a 


Chicago Corned Beef Corporation 
Cincinnati Butchers’ Supply Co., The ........... a: 


duPont de Nemours & Co. (Inc.), E. I. ....11, 12,28 
First Spice Mixing Company, Inc. ............. a 


Globe Company, The ......0..300. .c00c0 0s tee 6 
Googins and Williams 4 


Ham Boiler Corporation 9 
Hess-Line Company ..................0000-00i a 
Hollenbach, Inc., Chas. ...............-.++0sci ba 
Hygrade Food Products Corporation i 


Kadison Laboratories, Inc. ................00se08 $ 
Koch Eauipment Co. .:...........6.00860000 ae 26 


Kold-Hold Division, 4 
Tranter Manufacturing, Inc. ................00 0 


Meyer Packing Co., The H. H. ..............5@ . 6 
Miller Hays and Co. _........:.......0. 00000 Be 
Morrell and Company, John 


National Tag Company, The 


Parker Incorporated, Starr 

Pittock and Associates 

Preservaline Manufacturing Company ...Front 
Pure Carbonic Company 


Rath Packing Company, The 
Rommel, Allwine & Rommel 


Smith’s Sons Co., John E. ............ Second Cover 
Stange Co, Wm. J. .......50.60¢0sec0s0s een 


Tratlmobile;: Ine.::,...5.6. 6 65836 saa eae 1 


Trans-American Refrigerated 
WOUVROOR, BO Pe hos tae the oee ce Pua Fourth 


Twistick Company, The 


U.S. Industrial Chemicals Co. ................008 7 
U.S. Slicing Machine Company, Inc. ............. 27 
United States Rubber .......................0simm 


Vegex Company 


Wallerstein Company, Inc. .................00008 ¥ 
Wear-Ever Aluminum, Inc. ..................0008 
Western Buyers 

Williams Patent Crusher & Pulverizer Co. .... 


While every precaution is taken to insure accuracy, we 
guarantee against the possibility of a ch or i 
this index. 











The firms listed here are in partnership with you. The » 
and equipment they manufacture and the service 

are designed to help you do your work more effici 
economically and to help you make better products w 2 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 9 
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